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PREFACE 

While the question of food and its preparation is the roost vital and im- 
portant one in the home, it is perhaps the most difficult of all the material 
questions that 'present themselves to the housekeepers in China, owing 
principally to the inability of the majority to speak the language of the 
country, and to make their orders intelligible to the cook. To meet this 
difficulty, and at the same time with the hope of being able from its sale to aid 
the war fund, Mrs. Calder-Marshall originally planned to publish a smaller 
work, giving a limited number of recipes taken from authoritative sources, and 
to have it translated into Chinese, It soon became apparent to her, however^ 
that for snch a book to have a real value, a more comprehensive work, one that 
should cover affuearlyas possible all the phases of cooking, would be necessary. 
The scope of the work, therefore, was enlarged until it now includes more than 
one thousand recipes. Many tried and approved recipes have been furnished 
by ladies in Shanghai and elsewhere, the largest contribution of this kind, and 
one that deserves special mention is that of Mrs. J. B. Fearn, M.D., who has 
prepared the entire chapter relating to sweets and candies, and has sent 
other valuable recipes as well. The editors and compilers have also made use 
of The Century Cook Book, Mrs. Beeton's Cook Book and The Boston Cooking 
School Magazine, all well known authorities on culinary matters. 

The recipes embodied in this work are adapted to the limitations of the 
local market, efforts having been made to exclude every recipe the ingredients 
of which can not be readily procured in China, and on the other hand to in- 
clude some of the food products of China that are not commonly found in 
other countries. 

Tables of weights, and measures, cooking time-tables, valuable household 
hints, a chapter on Household hygiene, etc., have been incorporated to 
supplement the work and make it as far as possible a reliable guide for the 
housekeeper. To new arrivals in China some of the directions given may seem 
absurd and unnecessary, jet it is only by the utmost care and attention to de- 
tails of cleanliness and the continual enforcement of the rules of sanitation that 
one may escape those illnesses due to contamination of food, that especially 
beset the resident in the Orient. 

That the proceeds might represent as nearly as possible the entire amount 
realized from the sale of the work, it was decided to incorporate advertisements 
that would appeal to the housekeeper, and it is due to the able assistance of the 
Harvey Advertising Agency that a part of the cost of printing and publishing 
has been distributed among many patriotic local firms. It is suggested that 
the housewife will find it worth while to make a study of the advertising in 
this book before purchasing supplies. 



iv PBEFA.CE 

The main design of the Anglo-Chinese Cook Book being to provide a read; 
means of conveying definite instructions to the cook, it was deemed best to 
publish it in two volumes, one for the use of the mistress, the other to be kept 
in the kitchen. Each recipe in the Chinese volume is numbered in both 
English and Chinese, and has the English as well as the Chinese title, enabling 
the mistress to give instructions to the cook with the least possible trouble and 
without chance of misunderstanding. A careful translation tins been made by 
Sir. Chang Nieh-yun into simple Chinese such as may lie easily understood by 
the ordinary cook, and if the directions are followed the results will be 
satisfactory. 

A complete alphabetical index lias been prepared, and anything in the 
book can l>e found readily. 

The proceeds from the sale of the Anglo-Chinese Cook Rook will go to the 
British Woman's Work Fund, and other War Funds, and later will be devoted 
to some local charity. 

Margaret S. Bryant, 

Collaborator. 
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" To be a good cook means the knowledge of all 
fruits, herbs, balms and apices, and of nil that is healing 
and sweet in field and groves, and savor; in meats; 
means carefulness, inventiveness, watchfulness, willing-, 
nesa and readiness of appliance. It means the economy 
of yonr great-grandmothers and the science of modern 
chemists. It means much tasting and no wasting. It 
meana English thoroughness, French art and Arabian 
hospitality. It means, in fine, that you are to be 
perfectly and always ladies (loaf-givere) and are to see 
that every one has something nice to eat." — Buskin. 
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HOME 

We dwellers in the Far East so often apeak of llome as a far-away land; 
and the musk of the all-combining word conies wafted to us from over the 
seas — in a message — or perchance the melody is only a memory — " The Home 
Land." 

Bat this is the "Home Land" to oar children, and here we should be 
building, not only houses in which to pass the years of our sojourn In a foreign 
land, but as these years stretch into decades, why should there not glow, in the 
brightness of our hearth fires, all the warmth and sweetness and power of 
those four magic letters H-O-M-E? 

The home begins with the kitchen, the laboratory in which are compounded 
the building materials for bone, muscle, brain and nerve tissue, and life 
giving blood. A sound mind can only dwell in a sound body. Many eminent 
physicians could be quoted as to (he infinite importance of an intelligent 
director of this health -promoting, tissue-building laboratory. 

The mother, the director of the nursery, the president of her University, 
the heart, and mind and soul of the Training School in the home, realizes 
always where her duty and responsibility begins, and fails not in the physical 
welfare of her household. Failing not in the beginning, she (ails not in all. 

Do we still believe "The hand that rocks the cradle rules the world"? 
That the "home-maker" is the builder of the nation? What we are to the 
home we are to society, nothing more ? Have the home ideals become old 
fashioned and out of date, because life is so full and rushing, and outside duties 
so impelling? No. The Home remains to us as of old, and always. The 
influence which it radiates, boundless and limitless as time, is the spirit of its 
Presiding Queen. 

Home; the Holy of Holies, where we retire from the outside world and 

Home; the foundation and pinnacle of all that is good in State or 
individual. 

Adelaide Calder>Marshall. 
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THE SOUL OF THE HOUSE 

By B urges Johnson. 

Locust timbers, brick and atones 

Are its bones ; 

And I saw them wrought together 

In tin- keen autumnal weather, 

Joint by joint and bone by bone, to fit a plan, 

As sages build of fossil forms some uu remembered man. 

Lath and shingle for a skin 
Clad it in! 

And it took on form and feature, 
As of some familiar creature, 

Standing silently in dull, repellant guise, 

And foullessly it looked on me from staring window-eyes. 

My own soul-seed, deep in earth 
At my birth, 

Lay as lifeless and as hidden, 
By the sun and rain unbidden, 
Until Love had fed it smiles and tears and toil- 
Then green and gracious buds of it came forcing through the eoiL 

So my house there reared its bead, 

Cold and dead, 

With a chill to linger always — 

Till Love breathed along its hallways. 

Laughed and wept there, toiled and dreamt there in the gloam ; 

Now those window-e jeS are brimming with the wakened soul of Home. 
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HOUSEHOLD HYGIENE 

Half our diseases nre in our minds, and the other half are in our 
houses, — Se ton-Thompson. 

It is bo true, eaye Colonel Waring, that " the beginning of filth is the 
beginning of danger," that it behooves the housewife to study especially the 
mesne of preventing or removing this beginning. Bnt "information 
precedes reformation," therefore information must be gained first. 
Some rhymester has told us that 
" If only one would see 

To his own reformation, 
How very easy 

You might reform a nation." 
It is the individual house standing as an example of cleanness and 
order which silently reproves, and preaches with effective emphasis. 

How can housekeepers be awakened to the danger* of dust? It is 
usually objected to as a sign of poor housekeeping, merely. Failure to 
recognise in dust a source of infection is due mainly to ignorance, and speedy 
enlightenment on the subject should lie the aim of all housekeepers. When 
the possibilities of dust are understood generally, as they are now by the 
few, surely the housekeeper will be first to guard against this source of 

Should any one desire to do so, simple experiments may be made 
which Will clearly show the bacterial growths resulting from ordinary dust, 
and the following plates, giving the results of such experiments, will prove 
to the inoet casual observer, that dust is by no means harmless. 

Bacteriology has been described as "the science of the infinitely 
small," but in ite relation to humanity, the science is infinitely great, and 
the facts which it has established cannot be ignored by the careful house- 
keeper. 

To have a clean house, great attention must be paid to the removal 
of dust not only from places seen but unseen. In houses where this is done 
with a feather duster, this is more a dust-spreading, than complete dust- 
removing process. Dusting should always be done by wiping up the dust 
into a cloth; wherever possible to do so without harm, the cloth ehouttl 
be slightly damped or oiled. Dust-plants are held by damped or oiled 
surfaces. 

1st. Sweeping should be done in such a way as to raise as little dust 
as possible. 

2nd. Dusting should never follow immediately after sweeping. 

3rd. Dusting should be a proctss whereby the dust is taken out 
of the room, not stirred up and thrown again into the air. 



HOUSEHOLD HYGIENE ii 

Cleanness does not result unless the dust is removed from "the 

AH collections of dirt from sweeping shonld he burned, and all dusters 
should be washed daily. "Burn the sweepings" and "wash the dusters "are 
two orders which the housewife will enforce. 

That dish cloths and dish towels be kept clean is as necessary for 
health as for clean, bright tableware. The greasy dish cloth furnishes a 
most favorable field for the growth of germs. Dish cloths and towels must 
be washed with soap and hoi water and dried each time. Long drying in 
the sunshine and open air thoroughly disinfects. The dish mop so 
much used by the Chinese dish washer should be abolished as 
Unsanitary. 

Dust readily finds access to the ice-box or the refrigerator, even if the 
ice is thoroughly cleaned before it is put in. The dust-plants will grow on 
any bits of food carelessly dropped and by their gaseous products may tnint 
tbe meat, milk and other foods. The escape pine of a refrigerator needs to 
be often and carefully cleaned throughout its entire length, else it will be 
covered with a slimy 'mass of bacterial growth. Many of the bacteria found 
here are the germs of putrefaction. A boiling hot solution of washing soda 
should be poured down the pipe at least once a week. The pan under the 
ice-bos should be scrubbed carefully with hot soap suds or scalded witli the 
washing soda so that no slime may appear. 

All waste and overflow pipes, from that of the kitchen sink to that of 
the refrigerator, become foul with grease, lint, dust and many organic 
compounds that are the result of bacterial action. They are sources of 
contamination to the air of the entire house and to the food supply, thereby 
endangering health. 

Milk being one of tbe best media for bacterial growth, not only should 
the milk be sterilized, but the vessels in which it is placed should be thor- 
oughly scalded and cleaned. 

The cooking utensila must be kept scrupulously clean; on this 
depends the flavor of the cooking. They should be kept in closed cupboards 
away from the dust. 

The shelves of tbe cupboards in kitchen and storerooms must be 
cleansed frequently with BOap and boiling water. 

Dirt breeds vermin, and vermin bring dUeau. 

In the light of modern scientific knowledge of germ life and growth 
every intelligent housekeeper realizes that the Chinese "houseboy," with 
absolutely no knowledge of even the rudiments of hygiene and sanitation, 
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is incapable of directihg the cleaning of the house without careful instruc- 
tion anJ constant oversight. When the right of cleanness is added to the 
right to be well-fed, the great gospel of prevention ma; make good its claim. 
It is the duty of the Intelligent supervisor of a household to aid the 
bacteriologist by the individual application of scientific lavs. 

Flies are a much greater menace in China than in occidental 
countries. This is due to the fact that sanitation and the proper disposal 
of ordure is not practised here as elsewhere. These materials are scattered 
broadcast over the fields, often in close proximity to dwelling houses, and 
the flies bred there are a terrible menace to health. Flies transport germs 
in countless numbers on their feet, and one fly, if allowed access to food, is 
capable of causing the death of an entire household. The housewife, there- 
fore, mast wage continual warfare against flies. The presence of one fly iu 
the kitchen or anywhere in the vicinity of food supplies should be the 
occasion for a sharp reprimand to the cook. In order to avert this danger, 
windows of kitchens, etc., should be carefully screened, food kept covered, 
and flies vigorously excluded. While it is true that cooking, especially if 
prolonged, as in the case of boiling, will destroy these germs, yet the fly 
that can infect meat and vegetable products will just as readily infect bread 
or other supplies that are ready for the table. All breeding places for flies, 
such as heaps of stable and other refuse, are most daiigerous- Such refuse 
should not be heaped up but should be spread out on the ground where the 
sun will speedily make an end of the fly maggot, which thrives only iu dark, 
moist places. All receptacles for garbage must be kept covered, even after 
being emptied, since fragments of food clinging to their sides and corners 
will attract flies to the vicinity. In case it is desired to rid the house of flies, 
fly papers, either of the sticky or poisonous variety, will prove effective, If 
supplemented by flat wire paddles, having loose wire ends very close 
together, with which flies may be killed without damage to the fabric upon 
which they may have alighted. One of these simple and cheap implements 
in the hands of an energetic boy will go far towards freeing a bouse of flies, 
especially if a bonus is paid for the flies destroyed. Prevention is the best 
cure for files, as they are unwelcome and unsafe guests, and it is easier to 
keep them out than to exterminate them after they are once in. 

Note. The precautions to be taken with regard to the care and treat- 
ment of food have been so frequently emphasized by our Health Officer, Dr. 
Stanley, that it is unnecessary to do more than refer the reader to Dr. 
Stanley's explicit directions contained In the Municipal Gasette, 
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This picture illustrates liow the fly call pick up all manner of diseases from the 
decaying substances over which it passes. 

It shows the hairs on the liody ami legs, which carry germs of typhoid, dysentery 
its] other intestinal diseases. 

Small wonder the fly is now known as " Tile Messenger of Death." 
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A DUST GARDKN. 
Colonies of Mould. Hi) Colonies of Bacteria. 

( li'J Colonies of Bacteria on a Thread. 
Similar harteria are found in unfiltered water. 
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HOUSEHOLD HINTS 

REMOVING STAINS 

Ink Stains: Soak the spots first Cor half an hour in vinegar; linae 
and pot into a solution of chloride of lime until the spots disappear; then 
wash carefully to remove all the cliloriila and prevent Injuring the article. 
The label on the chloride cans gives the proportions for making a bleaching 
solution. If the stains are very old ones, it will he necessary to increase the 
strength of the solution, but It may be made strong enough to remove the 
stains, if the fabric is taken out at once and thoroughly washed the minute 
>W stains disappear. 

Indelible Ink: Rub the spots with salt and then saturate them with 
ammonia and finally rinse them in cold water. 

Ink on heavy materials like carpets and draperies may be treated 
with some absorbent to keep the ink from spreading. Bits of blotting paper, 
cotton batting, meal, flour, Bawdust, etc,, may be used and removed as long 
aa any ink is absorbed, then go over the spot repeatedly with a lemon 
freshly cut, and finally rinse with cold or tepid water. If an ink stain has 
worked through varnish into the wood, turpentine will usually remove the 
spot 

Ink stains may be removed from the fingers with hydrogen per- 

Bluing spota may be removed by soaking in strong ammonia water. 

Grass stains may he removed with alcohol or ammonia, and an old 
remedy is to smear the stains with molasses before the article goes into the 
wash. The acids in the molasses seem to have the desired effect on the 
grass stain a. 

Iodine stains may be removed with ammonia. 

Fresh Stains of Coffee, Tea or Fruit. Stretch the stained part 
over an earthen dish and pour boiling water upon the Stain until it 
disappears. It is sometimes better to sprinkle the stain witb borax and 
soak in cold water before applying the hot water. Old, neglected staitia of 
coffee, fruits, cocoa, etc., will have to be treated with some bleaching agent. 
In many cases, it is not possible to remove them without severely damaging 
the cloth. 

Paint. Spots of paint must be treated with something that will 
take out the oil, leaving the insoluble coloring matter to be brushed off. 
Turpentine is most generally useful. 

Varnish or pitch spots may be dissolved by the use of the same 
solvents as paint. Alcohol is also one of the best solvents here. 

. Spots made by food substances are greasy, sugary, or acid in their 
nature. Whatever takes out the grease will generally remove the substance 
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united with it, as the blood in meat juices. Sugar is dissolved by hot water, 
so sticky spots are best removed with this. 

Fly specks may be removed from varnished wood work or 
furniture by applying equal parts of skimmed milk and water, warmed 
together. 

' To remove hot water stains from furniture, apply equal quantities of 

alcohol and sweet oil, thoroughly mixed. Cover the spot with the mixture, 
let it stand a moment, then ruh gently with a soft cloth. 

Absorbents. Spots of grease on carpet or heavy material may be 
treated with absorbents. Heat will assist by melting the grease. Fresh 
grease spots may often be removed by placing over the spot a clean piece of 
blotting paper and pressing the spot with a warm iron. French chalk or 
whiting may be moistened with naphtha and spread over the spot. When 
all is dry, brush off the absorbent. The absorption method may be 
used in many other cases, moistening with cleansing agent which will not 
harm the materia) treated. 

To remove discolorations from enamel pans boil a little chloride of 
lime in the water with which they are filled. 

To remove hot water marks from japanned trays use sweet oil. Rub 
It in well, till all marks disappear; then polish the tray with dry flour and 
a soft cloth. 

Red iron-rust spots must be treated with acid. Fill an earthen 
dish two-thirda full of hot water and Stretch the stained cloth over this. 
Have near two other dishes with clear water in oue and ammonia water in the 
other. The steam from the hot water will furnish the heat and moisture 
favorable for chemical action. Drop a little hydrochloric (muriatic) acid 
on tbti stain with a medicine dropper. Let it act a moment, then lewer 
the cloth into the hot witter. Repeat till the stain disappears. Rinse 
carefully in clear water and, Anally, immerse iu the ammonia water, that 
any eicess of acid may "be neutralized Bnd the fabric protected. 

For a slight rust stain, apply salt and lemon juice, then place fabric in 
sun for 15 to 20 minutes. A second application may be necessary. If 
article is to be washed, rinse' in cold water before using soap. 

Iron rust on linen. Cover tbickly with cream of turtar, put in cold 
water and boil. Repeat if necessary. 

To Remove Mildew from linen: Soak in a weak solution of chloride 
of lime, then riuse in cold water or soak in buttermilk and then spread on 

To remove stains of blood soak them in cold salt water, then wash in 
warm soapy water and finish by boiling. 

Stains on flannels may be removed by applying yolk of egg and 
glycerin in equal quantities. Leave on this mixture for half an hour and 

then wash out, r. , .. . 
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Mortar and paint may be removed with eaae by the use of hot 
vinegar. 

To remove stains from silver, which have been caused by eggs, apply 
dry salt with a cloth. 

Muriatic acid will remove lime stains from cups, pitchers, water 
bottles, etc. Use with care, Poison. 

A thin coating of paraffin on a glass stopper prevents its sticking in 
the neck of the bottle. 

Iron and steel articles not in use may he covered with a thin layer of 
vaseline. 

Bust if not too deep can be removed from iron or steel by kerosene. 
A painter's brash may be used to dislodge dust from cracks and 
crevices about the house. 

To make glassware clear and sparkling add a bit of bluing to the 
soapsuds when washing. 

Knives which have been used for onions can be cleaned by drawing 
them two or three times through a piece of carrot. 

Lace washed in skimmed milk should not be rinsed In water, but 
should be ironed while still damp with the milk. 

GOOD FURNITURE POLISH. No I. 
Equal proportions of raw linseed oil, vinegar, and methylated spirit.. 
Mix well together and always shake the mixture each time it is used. 
FURNITURE POLISH. No 2. 
Half a pint of sour stout; half pint of boiled linseed oil; 1 tablespoon' 
of methylated spirit; 1 tablespoon ot turpentine. 

Kerosene in Cleaning. A fen drops of kerosene or turpentine on a 
soft cloth may be used to clean all polished surfaces. The latter cleans them 
more perfectly and evaporates readily; the former is cheaper, safer, because 
its vapor is not so inflammable as that of turpentine, and it polishes a little 
while it cleans; but it evaporates so slowly that the surface most be rubbed 
dry each time, or the dust will be collected and retained. The harder the 
rubbing, the higher the polish. 

Worms in wood. Insert paraffin. 

To polish a piano. Wash with warm water and vinegar, wipe dry 
and polish with furniture cream. 

Upholstered furniture may he most successfully beaten, indoors, 
without creating dust, by covering with a damp cloth while beating. 
Whiting dampened with aqua ammonia will clean brass beds beautifully. 
TO CLEAN CARPETS. No I., 
1 oe. of salts of tartar; % lb. of white soap; 1 gallon of water. Let tho- 
rn ik tare boil, then use to scrub the carpet, and dry oft very qaiokly with a 
linen cloth. i . ,■ (~t ' 
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TO CLEAN RUGS AND CARPETS. No 2. 

1 lb. Ivory soap, % lb. washing soda, M lb. powdered borax, 6 gallons 
ol water. Dissolve these ingredients, let liquid stand until cold, then add 
% ok. ether. Let it stand over night until it jellies. With a clean soft 
scrub brush rub this into the rug or carpet. Then wash with cloth wrung 
from clear, hot water, and wipe dry. With Oriental rugs always wipe the 
way they are woven, never against the nap. 

To clean straw matting, never use soap. Pot salt in water for white 
matting and vinegar for red. 

Baking dishes that become burned in the oven and plates and platters 
that become blackened with the food scorched upon them, should not go 
through the tedious process of scraping. Simply put a little water and 
ashes in the dish and let it become warm, and the burned and discolored 
portions may be easily cleaned without injuring the dish. 

Aluminum Ware: Let the article stand in a solution of oxalic acid, 
rather strong, for 24 hours. If this does not clean it thoroughly, repeat the 
process. This method lias been found very satisfactory, especially for 
whitening the insida of a coffee pot. Cleaning preparations are apt to leave 
scratch es. 

Those who have had occasion to use glue extensively have found that 
frequently after the glue dries the article to which It has been applied 
breaks, tears or springs off. If glycerine, (in the proportion of one part of 
glycerine to four parts of glue) be mixed with the glue, this defect will 
entirely disappear. 

MOISTURE IN THE HOME 

Tt is an excellent idea to keep open vessels of water in our homes, to 
provide the deafred moisture. 

By noting how quickly the water evaporates, you realize the amount 
of good it does in a dry atmosphere. 

On this account, growing plants, which need an abundance of water, 
are especially good for living ruoms. 

AIRING A SICE ROOM 

Cover the patient warmly, even the head; throw open the windows 
as wide as weather will permit, and, with a large towel, strike the air about 
the ceiling, behind doors, and especially in corners, where air will become 
stagnant and refuse to move with the current, unless force is used. 
TO KEEP AWAY ANTS 

Black and red ante may be got rid of, in two or three days, by a 
very simple method. 

Procure from the fish market oyster sheila J do not be particular to 
wash them, for some of their virtue may be lost. 



HOUSEHOLD HINTS xv 

There 1b no apparent odor to them, but, evidently, to the little insect 
there is something very repulsive. 

Fat these around in the places Infested by the ants. They will soon 
leave, but It may be found necessary to keep the shells or the ants will 
return. 

TO KEEP MOTHS FROM WARDROBES 

Wet a cloth with spirits of turpentine, and rub nil joints and layers of 
wood inside wardrobe and chest of drawers. 

To remove vermin from plants, at night place a raw potato, cut in 
two and hollowed out to form a cup, upside down in your flower boxes or 
plant jars, near the affected plant; in the morning the vermin will be 
inside the potato and can be destroyed. Have tried this with great success. 

PEPPER CEMENT FOR MOUSE HOLES 

A good cement to fill in mouse holes is made of one-half dirt, one- 
third ashes and enough cayenne pepper to taste spicy to Mr. Mouse when 
he nibbles at it, wet or dry. Mix in enough water to form a stiff dough. 
Fill in mouse hole immediately. 

An ordinary piece of window screening neatly tacked over the bottom 
and back of the buffet or chest of drawers will keep out mice. 

10 HARDEN THE BRISTLES OF HAIB-BRUSHES. Dip into a 
solution of alum. 

Powdered borax, dampened and pressed uniftr the finger nails, and 
allowed to remain for a short time, is an excellent blench, and is a great 
deal better for the nails than most of the preparations sold for that purpose. 

Hydrogen Peroxide is a wonderful thing for the teeth. It not only 
whilens them, but also purifies and disinfects the mouth. 

CROUP REMEDY. (One which has never been known to fail.) 

1 part methylated spirits of wine; 2 parts vinegar; 3 parts 

Mix cold in small basin. Saturate a small piece of flannel and wrap ■ 
around the throat, covering with a piece of oil silk, and if a had attack of 
croup, lay another piece on the chest, renew when dry. 

If oil silk is not available, a strip of brown paper will be found to be 
almost as good. The whole thing to be kept in place with a soft silk hand- 
kerchief. 

Iu breaking an egg and separating the yolks from the white, some- 
times the yolks will break and some specks of the yolk will get mingled 
with the white. Take a soft piece of linen, wet in water and squeeze dry, 
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then lightly touch the pieces of yolk. They wilt readily cling to the linen 
and nitty thus be easily removed. 

Keep a knitting-needle in the kitchen lor testing vegetables while 
cooking. Tt excels a fork by far, as the fork is apt to split the vegetables and 
the needle does not. 

To remove grease quickly and thoroughly from soup or invalid's 
broth, use square sheets of clean tissue paper for the purpose, laying them 
on, one at a time, and gently lifting off and throwing each sheet away. 
Every tiniest particle of fat disappears and not a drop of soup is wasted. 

A FEW EGG-HELPS 

The uses to which one can put a separate white or yolk should be 
pasted in the cover of the cookbook, and, by referring to it when making out 
the weekly menu, it will be easy to use the lelt-over white or yolk which 
seems to fit in nowhere. The following suggestions may he of some assist- 
ance. A single yolk may be used for all these sauces: white, chocolate, 
Hollandaise, Bearnaise, hot maitre d'hote!, drawn butter, also for mayon- 
naise, boiled dressing, forcemeat balls and dumplings for soup. A surplus 
white or two may be used for meringues, snow puddings, cream whips, 
macaroons, sherbets, for clearing soups, coffee, jellies; added to cream it 
will increase the bulk and speed whipping; if well beaten and applied light- 
ly with a piece of flannel it will cleanse and freshen all leather. 

A teaspounful of powdered sugar stirred into a bottle of cream will 
put off the souring process at least twelve hours, provided the cream so 
treated be kept on ice. 

If powdered su%ar is used instead of granulated, in making hard 
sauce, the sauce will be very much smoother. 

A spoonful of vinegar iu a kettle of hot lard will prevent doughnuts 
from absorbing fat. 

To make tough meat tender lay it a few minutes in strong vinegar 

TINNED FOODS. When the tin is opened, pour out immediately. If 
in any doubt about condition, plunge a bright steel knife into it and let 
remain a few minutes. If copper is present a deposit will be seen on the 
blade, and all should be thrown away. 

TO PREVENT MOULD IN JAM. Cut rounds of tissue paper, soak 
each in vinegar and cover in usual way. 

HOUSEHOLD SOAP 

ti lbs. of washing soda; 3 lbs. of slaked lime; 4 gallons of water. Boil 
for half an hour. Then let it settle and strain clear, and add to toe 
strained liquor 6 lbs. of clean fat, and boil till thick, pour into a tub, and 
cut into bars when cold. Great care must be taken when it first boils up or 
it will overflow, and then it will be useless, as the soda is lost 
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A few drops of turpentine iu a woollen cloth will clean tun shoea, and 
a drop or two of lemon juice will give them a brilliant polish. II tnu shoes 
tire washed with soap and witter before wearing, then politdied, they will 
never iptp. 

TO CLEAN FLUMES AND FEATHERS 

Put into a paper sack, with one leather at a time, unless small, one 
cup of corn meal (yellow is beat), half a cup of flour and one large 
tnb'espoonful nt powdered borax. Shake gently until all dirt is removed 
from the feathers, then out of doora remove them and shake out all meal 
and fl"iir remaining. Fine laces can be denned with the aajne success. 

A MEMORY SHELF 

Put up a memory shelf in the cloak-closet. It takes bnt u minute to 
place there the things that need attention when you are going out, such as 
borrowed books, list of things you want to purchase, etc, 

FOR MENDING 

An embroidery frame will be found a great help in many instances. 
Uiulei wear if put over the frame will be easier to mend. The tlneo-cornered 
le.tr in n skirt will be more easily repaired, if the frame is used. J(e sure to 
press the mended place well on the wrong side of the goods. 

By folding blockings that are beyond mending in a square, and sewing 
over and over around the edge they make excellent holders, for use around 
the stove and kitchen, 
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" If you take a look at Nature 

In a microscopic way, 

Or if you in your gazing 

Take tlie telescopic sway; 

In whichever way you practice 

There will be revealed lo yon, 

The same enact precision 

Which attach to all things true. 

If you gaze into a pansy, 

Or you penetrate a star, 

You will And revealed perfection 

In the near andjn the far." 



Digitized byGoOgk 



PART I 

METHODS OF COOKING 
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A HOMILY ON COOKING 

It isa trite Baying that a tiling worth doing at all ia worth doing well. 
but, from the inefficiency of many cooks, ami from tlie acceptance of care- 
less work liy ao many families, it would seen) that tlie truism is not regarded 
in reference to cooking. Since it is upon the kitchen that the health and 
comfort i>l the family so greatly depend, is it nut it duty, and would it not 
bs a pleasure, for the mistre-s of every house to understand the science <it 
cooking as well as the arts which t-ive other attractions to the house? A 
knowledge of its fundamental principles would give her a sense of indepen- 
dence and power, which knowledge in proverbially aaid tniln. If she weie 
familiar with the nature <>, the venal plant, and the action of heat as applied 
in boiling, broiling, and frying, ii she could make a sauce and clear a soup, 
her family would be relieved from the affliction of sour bread, burned meats, 
and muddy soup. An ordinary Chinese cook ran do these simple things 
well, if once told how, and this basis would he a guide in other work, and a 
safeguard against many failures. 

* There is no such thing as luck in cooking. Laws govern the 
chemical changes which lake place, and can always hi: relied upon. 
Water will boil at 212 s , and cannot be made hotter l.y violent boiling 
in an open vessel. Frying can be properly done only when the iat 
is smoking hot. Broiling can be properly done only over, or under, hot and 
bright coal For baking, the oven must be of the right temperature. Tlie 
same thing cooked in the same way will always be the same, and failure 
comes simply from neglect of the rule;. It is as easy to have good cooking 
as had; the former requires only the elements of care ami intelligence. 
With very little trouble, dishes may be made to please the sight as well aa 
the taste. 

The difference between the elegance and refinement of one table 
and the vulgarity of another often lies merely in the mariner of dishing and 
serving. Again, the step from plain to fancy cooking is very short. A simple 
and tnstefui arrangement, or coin hi nation, of materials prepared in the 
ordinary way will make an ornamental dish. Minced chicken pressed into 
a ring mold to give it shape, and the center filled with a mushroom sauce, 
will make a more appetizing dish than if placed carelessly together with no 
rcg.ird to symmetry. Potatoes preyed into a fancy mold, apart of the center 
removed, and the space filled with chopped seasoned meat, will give n 
chartreuse, And no thought of hash suggested. A jelly with a flower in the 
top, or of two colors, will make a decorative piece for the table. Uniformity 
in size and shape of potatoes, chops, pancakes,- slices of bread or anything 
that in nerved on the same dish, gives a pleasing sense of order and care, 
* Thli isartrrsph Included In Chinese edition 
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which ii as marked as the proper arrangement of the table furniture. It is 
in little things only that fane; differs from plain cooking, but as soon as a 
cook comprehends the value of the appearance of dishes she is sure to think 
of their perfection in every otber way. 

There is a popular prejudice against fried foods, and a belief that 
abstaining from them will care us of our dyspepsia, bat if articles are prop- 
erly fried they should contain no more grease than the boiled one does of 
water. Smoking fat bos such a high degree of heat, that certain articles 
are better cooked by frying than by any other method. Minced meat, rolled 
into tbe form of croquettes and fried, assumes a different character both in 
taste and rank from the minced meat heated in other ways. If the cro- 
quettes are coated with egg and crumbs and immersed in smoking hot fat, aa 
the rule directs, the egg is instantly hardened, and no fnt can be absorbed 
through it. That which covers tbe outside is evaporated by draining and 
drying in a hot place. Tho napkin on which the croquettes are served will 
not be stained if they are rightly fried. Saratoga chips can be handled with 
a glove without soiling it. 
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THINGS TO REMEMBER 

A daah of ealt added to the whiles of eggs makes them whip better. 

Not a speck of the yolk must get into the whites which are to be 
whipped. 

Fold the whippeJ whites into any mixture rather thnu stir them in, 
na the latter method breaks the air cells. 

Break eggs one at a time into a eaucer, so any can be rejected if 
necessary and the mixture not be spoiled. 

Add a tableapoouful of water to an egg nsed for crumbing in order to 
remove the stringhiees. 

Uae a double boiler for inilk. 

Milk is scalded when the water in the loner pan boils. 

A pinch of bi-carbonatc of soda mixed with tomato before milk or 
cream is added prevenia tlie milk from curdling. 

Willi sour milk, or molasses, :.- soda instead of baking powder. 

Milk and butter should be kept in closely covered vessels, hb they 
readily nbaorb flavor and odor from other articles. 

Butter added slowly in small bits to creamy mixtures, or sauces, pre- 
vents a greasy line forming. 

Crumbs grated directly from the loaf give a more delicate color than 
dried crumbs to fried articles. 

Dried crumbs absorb more moisture, and are better for watery 

Crumbs spread over the tops of dishes should be mixed evenly with 
melted butter over the fire; this is a better method than having lumps of 
butter dotted over the crumbs lifter they are spread. 

When the sauce bubbles through the crumbs on top of a scallop dish, 
the cooking is completed. 

Drippings are better than water for basting meats. 

Meats should not be pierced while cooking. 

Soak salt fish with the skin aide up over night. Change the water 
several times. 

To skim sauces, draw the saucepan to the side of the Are, throw in a 
teaspooufnl of cold water, and the grease will rise so that it can be easily 
taken off. 

A few drops of onion juice improve made-over meat dishes; not 
enougli need be used to give a pronounced onion flavor. 

The skimming from soups, drippings from any beef roasts, and trim- 
mings from any beef, serve the same uses as lard, cottoleue, or butter. 

To extract onion juice, p res b the raw surface of an onion againat a 
grater, move it slightly, and the juice will run off the point of the grater. 
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Chop suet in a cool place, and sprinkle it with Soar to prevent Chopping suit 
its oiling and sticking together. Remove the membrane before chopping it. 

Add a few drops of rose-water to almonds to prevent their oiling * 
when chopped or ponnded. 

To loosen grated peel, or other articles, from the grater, strike the 
grater sharply on the table. 

When mixing a liquid with a solid material, add but little liquid at Miiine 
■ time and stir constantly to prevent lumping. 

When adding cornstarch, arrowroot, or any starchy material to hot 
liquid, first mix if with enough cold water, or milk, to make it fluid; pour it 
in slowly and stir constantly until it becomes clear. 

Soak gelatine in a cool place for an hour in cold water or milk. It aautina" 
will then quickly dissolve in hot liquid and have no odor. If jellied dishes 
du not stiffen, add more gelatine; boiling down will not effect the purpose. 

Grease molds evenly with butter or oil, using a brush. Lumps Mold* 
□i butter on the side oE molds leave an uneven surface on the article cooked 
or molded in them. Molds for jellies are not greased. 

Invert a dish over a mold before turning it, so that the form will not 
break; also, place it in exactly the right spot before lifting off the mold. 

It is desirable to pass all liquid mixtures through a strainer to make strainer* 
them perfectly smooth. 

To keep dishes warm until time of serving, place the saucepan in a To keep 
pan of hot water. %£■ 

Any flavoring is added after the mixture is cooked, excepting for FUvorint 
baked dishes. Wine increases the taste of salt, therefore, where wine is 
used for flavoring, very little salt should be put in until after the wine is 
used, when more can be added if necessary. 

Dishes which are to be frozen need nn extra amount of sweetening. 

Flour raisins before adding ihem to a mixture in order to prevent fuiiint 
their settling to the bottom. 

Never slam the oven door, or jar any rising material while it.ia baking Baking 

Any thing being cooked for the second time needs n hot oven. 
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METHODS OF .COOKING EXPLAINED 

BOILING 

Where the juices and color are to be retained, the articles are put 

Into already boiling called water. Where the object Is to extract the juicee, 

as for soup?, they mast be cut into pieces, and put into cold water, and the 

heat ol the water gradually raised to the simmering point only. 

simmering To render tough pieceB tender, the meat is firBt put into boiling water 

and the beat then reduced, and the cooking done at the simmering point. 

VcgtUM« Meat and vegetables should be cooked in a covered pot, with water kept 

at simmering point, to retain their flavor. An exception to this rule is made 

in the cases of cabbage ami cauliflower. These strong -flavored vegetables will 

be much lees objectionable when cooked in rapidly boiling water in open 

***•* vessels. Green Vegetable! should be boiled in open vessels, ns lilgh heat 

destroys their color. All meats should be well tied and skewered, to keep 

them in good shape while boiling, and, when possible, be placed with the 

bone Bide up, so if any scum settles it will not spoil the appearance of the 

Fiih dish. For fish a little vinegar should be put into the water, as it hardens 

the meat and helps to prevent its falling apart. 

Salt water is used where the object is to keep the flavors in, fresh 
water where it is to draw them out as in soup, where the snlt is not added 
until the cooking is completed. The rule of not piercing meat, thus letting 
out its jujeesj applies to boiling as well ns to other methods of cooking. 
Fifteen minutes to the pound is the rule for mutton or tender meat, a much 
longer time for tough meat. 

Ham is done when the skin peels off easily. 

The scum should be taken off (he pot when boiling meat. 

Milk easily burns, therefore it is saler to use a double boiler for any- 
thing containing milk. When using u double boiler, the liquid in the inner 
pan is scalded when the water in the outside vessel boils. 

BAKING 

The baking of many articles is a more important matter than the 
mixing. There are no definite tests for ovens, therefore one has to learn liy 
careful watching the capabilities of the ovens used. A common trouble is 
from not having them thoroughly cleaned of the ashes which Bettlc under 
the ovens and prevent the heat reaching the bottom part. It is usual to 
have them hotter on the Are side. In this case it is necessary to turn 
frequently the articles being baked, or, where this cannot he done, to iuter- 
Asbeiicis P ose n screen to protect them from burning. Asbestos paper is n 
p,p * r convenient thing to place against the Bide of the oven, or on the shelf of 
the oven if the excessive heat is on top. A tin, or a piece of brown paper, 
will ordinarily serve the purpose. 
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To lower the heat of an oven, if closing the damper is not sufficient., 
open the lid of the range over the oven a little way. Sometimes a pan of 
cold water pnt on the shelf of the oven will effect the purpose. When 
baking meats, the oven should he very hot nt first, and after the meat is 
seared the heat should be lowered, so the cooking will be done slowly. 

ROASTING 

Roasting is done before the fire, and should not be confused with 
baking, which is done in the oven. Roasted meats have a distinctly better 
flavor than baked ones. The latter are likely to taste of smoke unless the 

oven is frequently opened for basting. 

BROILING 

Meat cooked by broiling requires constant watching to prevent 
burning. Meals for broiling are cut thin, and must be at once expoasd to 
intense heat to sear the surface and retain the juices. Frequent turning not 
Only prevents burning, bnt gives slower cooking and also prevents the 
grease dripping into the fire, making a smoke which destroys the flavor of 
the meat The rule for broiling is to have bright coals without Same, drafts 
open to carry off smoke, and meiit turned as often as one counts ten. 

Chops wrapped tight in oiled paper before being broiled are especially 
good. The paper will not burn it turned as directed above. 

Although broiling with a double wire-broiler over or under bright 
coals is Ihe approved way, it can be accomplished in a hot pan when coals 
are nob accessible. In this instance a frying-pan is heated very hot, then 
rubbed with suet to prevent the meat from sticking, and the meat is turned 
frequently as in the other method. This manner of broiling is recommend- 
ed only as an expedient, as hot iron does not give the same result as hot 

BRAISING 

Meat cooked by braising is shut in a closely-covered pot with a few 
slices of salt pork (laid under the meat to prevent its sticking to the pot), 
a mixture of vegetables, cut into dice, a little soup stock or water, and a 
bouquet of herbs, and cooked slowly in the confined steam. This method 
of cooking tongh or dry meats makes them tender and of good flavor. 
Braised dishes are much esteemed. 

FRICASSEEING 

Meat cooked in this way is first sauted to keep in its juices, then 
stewed until tender and served in a white or brown gravy, made from the 
liquor in the pot in which the meat is stewed. Toasted bread and some- 
times dumplings are served with it. In the latter case it is called a pot-pie. 
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SAUTEtNG 

- A little fat is put In a shallow pan ; wlien this ia ho t, the articles to be 
cooked 'a re laid in and browned on both aides. This manner of cooking is by 
many miscalled frying, and is largely responsible for the disrepute of 
frying, as sautkl articles are likely to be greasy and indigestible. 

FRYING 

Frying is cooking by immersion in very hot fat. The success of frying 
depends upon the fat being sufficiently hot, and enough fat being used to 
completely cover the articles cooked in it. A kettle for trying should be 
kept for that purpose alone, and started with enough fat to fill it two-thirds 
full. Olive-oil, lard, crisco, drippings, or any mixture of them, serve the 
purpose. When properly need but little fut is consumed, and the pot can 
be easily replenished with the right quantity for its next use. Each time, 
after UBing the fut, a slice of raw potato should be dropped in lo clarify it; 
it should then be strained through a cloth and returned to the pot, be 
covered when cold, and set away until again wanted. This fat can be used 
for potatoes, and anything which is coated with egg and crumbs. If fish 
without this coating are fried in it, it will then he unsuitable for other 
purposes. A pot of fat will with care last for months, but should be 
clarified as often as necessary (see below). When the fat is to be used, the 
frying-kettle should be placed on the range an hour before the time it is 
needed. It will then become gradually hot, and at the right moment can be 
quickly raised to the smoking heat needed for frying. It takes some time 
for fat to reach this temperature; and if this preparatory measnre is not 
taken, a cook, when hurried, is likely to use it before the right heat is 
attained, or to place it on the open fire, which is attended with great 
danger. Many persons are seriously burned from this imprudence. When 
the articles to be fried are prepared, the wire basket should be dipped into 
the fat to grease it, the articles laid in, a few at a time, without touching one 
another, the basket hung on an iron or wooden spoon, and slowly lowered 
into the fat. Too many articles must not be put in at the same time, or the 
heat of the fat will be too much reduced. Spattering is caused by water 
contained in the articles being turned to steam and throwing out the fat; 
hence, one reason for making them very dry and of lowering them gradually 
into the fat. When fat is sufficiently hot it at once sears the outside of 
everything placed in it, and forms a crust through which the grease cannot 
penetrate and he absorbed by the food. Egg and crumbs are used for the 
purpose ol thus encrusting the outside of made dishes, like croquettes. The 
. mistake should not be made of leaving articles too long in the fat; a lemon 
color, which is the one desired, is quickly attained. When lifted from the 
fat, the basket should be held for a few minutes, or until through dripping, 
over the kettle, which is the hottest place to be found, the article's then 
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placed on a brown paper without touching one another, and set in the open 
oven, until perfectly dry. If so treated the grease will evaporate, and the 
articles become so free from it as not to leave a mark on the napkin ou 
which they are served. Articles properly prepared and fried in this manner 
can be no more unwholesome than meat which is hasted with drippings. 
The fat should be given time to again rise to the smoking heat before a 
second basketful of articles is immersed. When frying articles which lake 
a little ti-i.e to cook, the pot should be drawn to a cooler part of the range, 
after the first few minutes. The coating will then be forinod, and the 
cooking can proceed more slowly, and the articles will not brown too much 
before they are cooked. Croquettes, l.eing made of cooked meat, need to 
remain in the fat only long enough to color and become heated. 

TO CLARIFY FAT 
When fat becomes discolored and unfit for use, stir into it nhen 
melted one half teaspoon of baking soda and a quart of water. Let it boil 
for a little time, take off the scum that rises, and set the pot aside until 
cold. Remove the cake of grease, scrape off all the impurities, put it again 
on the fire, where it will melt but will not be agitated, and let it remain 
undisturbed until all the water has evaporated and the remaining impuri- 
ties have settled to the bottom; then pour off the clear grease. When fat Bubbllnrfat 
bubbles it means there is water in it, not that it is hot. 

TO TRY OUt SUET AND OTHER FATS 

Cut the fat into pieces, place it in a shallow pan over moderate bent 
until the fat is melted, then strain it through a cloth. There will be no 
odor from the fat if not placed where it becomes loo hot. All kinds of fats 
are good for frying except mutton fat, turkey fat, and fat from smoked 

TO PREPARE ARTICLES FOR FRYING BY COVERING THEM 
WITH EGG AND CRUMBS 

All scraps of bread should be saved for crumbs, the crusts being To. errata 
separated from the white part, then dried, rolled, and sifted. The brown 
crumbs are good for the first coating, the white ones for the outside, as they 
give better color. Where a very delicate'color is wanted, bread grated from 
a stale loaf or rubbed through a coarse sieve gives better results; the fresh 
crumbs need not be very fine. Cracker crumbs give a smooth surface and 
are better for oysters than bread crumbs, but for most things bread crumbs 
are preferable. For meats a little salt and pepper, and for sweet articles a 
little sugar, should be mixed with the crumbs. Crumbs left on the board 
should be dried, sifted, and kept to be used again. 

The whole egg is generally used. The white alone will serve, but not THaen 
the yolk alone. 
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The albumen quickly coagulates when put into the Lot fat, and forma 
a coating through which the grease will not penetrate. To one egg is added 
one tablespoon of water, so as to moke it thin enough to run and remove the 
etringiness ol the egg-, these are beaten lightly together, but should not be 
foamy, as bubbles break and leave boles (or the grease to enler. Where 
delicate color is wanted, it is better to use the white of the egg only and 
fresh crumbs. Turn the crumbs on to a board; roll the articles first in the 
crumbs to dry them well, then place tbem in the beaten egg oue at a time, 
and with a spoon pour the egg over and moisten tbem thoroughly, return 
them to the board, and completely cover them with crumbs. Soft, creamy 
mixtures tike croquettes require delicate handling, and are easier to manage 
if first made into a ball, molding them into shape being left nntil the second 
crumbing, at which time they can be rolled into cylindrical form and the 
ends flattened by dropping tbem lightly on the board. They will keep their 
ehape better if, after being prepared, they are allowed to stand an hour or 
more before being fried. 

LARDING 

Larding is drawing small pieces of salt pork through the surface of 
meat. It is easily done, and so much improves lean, dry pieces of meat as 
to well repay the trouble. The pork for larding is best Cut lengthwise with 
the rind, and that nearest the rind is the firmest. Cut it into slices, one 
quarter inch thick, and then into strips one quarter inch wide and two 
inches long. The lardooos can be made firmer by placing them on ice, but 
ordinarily this is not necessary. The larding needle holding a lardoon is 
pressed through the surface of the meat, taking a stitch about a quarter 
inch deep and an inch long, then drawn through, leaving the lardoon 
projecting on both sides. The stitches should be taken at regular intervals, 
so as to appear ornamental, and when all the lardoone are in they should be 
cut even. For birds or small pieces, the lardoons would of course be cut of 
a size to suit the needle used. 

DAUBING 

Daubing is cutting through the entire thickness of the meat in several 
places and inserting lardoons of salt pork. The cut is made with a thin, 
sharp knife. 

BONING 

Cutting the meat free from the bones, leaving the meat whole, is called 
boning. This is easily done with a sharp-pointed knife. Chops with the 
bones removed, the tail ends wrapped aronnd the meat and secured with 
wooden toothpicks or with small skewers until cooked, resemble ih form 
filets mignons. 
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HOW TO STONE OLIVES 

With a sharp- pointed knife cut through the olive to the stone on the 
blossom end and pare oft the meat, turning the olive aronnd three times, 
keeping the knife at not too sharp an angle close to the etoue. The meat 
wilt then be in one curled piece, which can be pressed into its original shape 
again. 

HOW TO EXTRACT ONION JUICE 
Cot an onion across and press it against a coarse grater, moving it a 
very little; the juice will then run off the point of the grater. 

CARAMEL 

Caramel is used to color soup, gravies, etc., and serves also an a 
flavoring for puddings. It must be used with care for coloring, as it also 
iweetens. The flavor of caramel depends upon the degree to which the 
sugar is cooked before the water is added. It grows stronger as it becomes 
browner. 

Put one half cup of granulated sugar and two tablespoons of water 
into a granite-ware saucepan, stir until the sugar has melted, then let it 
cook without stirring until it has turned dark brown, but not black, then 
add one half cup of hot water, and let it simmer until Ihe sugar is dissolved 
and cooked to a thin syrup. 

TO HAKE ROUX 

Put one tablespoon of butter into a saucepan. When it bubbles add 
one tablespoon of flour and let them cook together (or a lew minutes, stir- 
ring all the time. If it is to be used as thickening for a white eauce or soup, 
do not let it color. If for brown soup or sauce, let it become brown. This 
amount is sufficient to thicken one cupful of milk or of stock, to make a 
ituce, or to thicken one pint or more of soup. 

TO MARINATE 

Make a mixture in the proportion of three tablespoons of vinegar to 
two of oil, one teaspoon of salt, one quarter teaspoon of pepper.one bayleaf, 
one teaspoon onion juice, and a sprig of parsley. Put it on a flat dish and 
lay any cooked or raw meat in the marinade fur an hour or more before 
using, turning the pieces ofteu. Enough flavor is absorbed to much improve 
meats or flab to be used for salads, fish to be fried or boiled, and other cases 
given in recipes. The onion juice may be omitted. 

SALPICON 

A salpicou is a mixture of cooked meats, which are cut into dice and 
combined with a sauce, mushrooms and truffles. Chicken, sweetbreads, and 
tongue mixed with mushrooms and truffles and moistened with a Bechamel 

CjOOgle 
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sauce, in a combination often used. Salpicon ii used in Urn bales, patties, 
ami vol-au-vent. A mixture of fruits seasoned with sugar and wine Is also 
culled a salpicon. 

SEASONING AND FLAVORING 

, The savorhiess of a dish can often be much enhanced by adding a 

few drops of Worcestershire sauce, of mushroom or tomato catsup, of 
kitchen bouquet, by a few celery seeds, a bay-leaf, or n sprig of some dried 
herb. A little tarragon vinegar or a few capers will often much improve a 

A half dozen chopped almonds will greatly improve a bread pudding 
or any other simple dessert. A few shreds of candied orange peel will give 
a delicious flavor to puddings, sauces, and cake. 

A flavor of almonds, orange or rose-water, sherry, or maraschino, will 
be an agreeable change from vanilla, and much more wholesome. 

CROUTONS AND CROUSTADES 

Croutons or crusts are used in pes, bean, and all cream soups, for 
garnishing all kinds of stewed dishes, and for any dish with which toast 
would be acceptable. When cut large and filled they are called croustades. 

To make croutons or croustades, cut bread into the desired shape and 
saute the pieces in hot butter, or dip them in melted butler and toast them 
carefnlly in the oven, turning frequently, so they will be evenly colored; or 
they may be fried in smoking-bot fat. They should be crisp and dry and 
the color of amber. 

Tbey are made of various sizes and shapes. For soups the bread is 
cut into cubes one quarter inch square or into fancy shapes; for garnishing 
meat dishes they are cut into diamonds, squares, triangles, and circles; for 
sippels to eat with boiled egjis, into strips' one half inch wide and four 
inches long; for poached eggs, into circles four inches in diameter. 

To make croutons for soup, cut bread into slices one quarter of an 
inch thick, take off the crust, then cut it into strips one quarter of an inch 
wide and then across into even squares; or with vegetable cutters cut the 
sliced bread into fancy shapes. 

For triangles, cut a slice of bread one half inch thick, then into strips 
one and a quarter inches wide, then into pieces two or three inches long, 
tben diagonally across. 

For pyramidal pieces, cut the bread into one inch squares and cut 
diagonally across the cube. When used for garnishing they may be mois- 
tened a little on one side with white of egg, and will then stick to the dish 
sufficiently to hold in place. A circle of pyramidal pieces makes a good 
border to inclose minced meat, creamed fish. etc. 
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I. Sippets to nst witli Ixiik'd eggs. ?■ Pyramidal Pieces (or Borders. 
3.4,6. Bread Boxes. 5. Triangles for ('tarnishing. 

7. Croustade (or Poached Kj*k, Creamed Meats, etc. 
H. Croutons for Soups. 
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into fancv shapes. 
Toller Knife, Vseful (or pastre and all work do! 
Broad-Waded Kiu"(e or Spatula.' 6. Saw. 
Bread or Cake Knife. S.9. Small \\ 
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Circles for poached eggs are cut with a biscuit cutter three inches in circlei 
diameter, aud may be toasted in the ordinary way if preferred. 

For boxes cut bread from which the crust has been removed into uoic» 
pieces two and a half inches thick, two and a ball inches wide and three and 
ft half inches long, then with a pointed knife cut a line around the inside 
one half of an inch from the edge and carefully remove the crumbs, leaving 
a box with sides and bottom one half inch in thickness. The boxes may be 
cut round if preferred, using two sizes of biscuit cutters. They are browned 
the same as other croutons, and are used for creamed spinach, creamed 
chicken, creamed fish, etc. 
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"The Hills, Whence Cometh Hy Help** 

What bring you to the hills? 

All my ills ! 
All my disappointments been ; 
All the shadows in my skies; 
All the bitterness that lies 
My heart and the world letween: 
All that wounds and kills. 

What bring the hills to you? 

Healing dew! 
Bestlul spaces for my eye; 
Soothing sense of airy height; 
Stars, and the tranquil dnwn of light; 
Peace in the wide protecting skj^ 
And heaven's voice speaking through. 

— HjtLEN OOAL£ CbBW. 
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SOUPS 



1. GENERAL DIRECTIONS 



Soups are most imtritioua and have a very wido range, extending from 
the clear, transparent soups, to the heavy varieties which contain enough 
nourishment for a meal in themselves. 

The stock-pot should be on every range, and its contents ever read; to 
be drawn upon, not only for soup, but sauces, and for flavoring the numerous 
dishes which can be enriched and improved by stock. 

When the nutriment is extracted from one collection of materials the 
stock should be strained off, the pot thoroughly cleaned, and a new stock 
started as soon as enough materials have again accumulated. In China it is 
not desirable to use a stock-pot unless the mistress is willing to oversee its 
proper care, 

The many kinds of soups are variations of the few kinds of stock. 

The brown stock is made from beef, or from beef, veal, and fowl com- 
bined, and mixed vegetables. 

White stock is made of veal ami chicken together, or from veal alone. 
seasoned with onion, celery, white pepper, and salt, nothing being used which 
will give color. 

Chicken stock is matle from the fowl alone, and seasoned with celery, 
white pepper, and salt. 

Cream soups are made without stock, the basis being vegetables boiled 
and mashed to a puree by being pressed through a colander or sieve, then Cream soup 
mixed with cream or milk and seasoned. 

The meats used for soups are: The lower or tough part of the round, 
the shin, and the neck pieces of beef, the knuckle of veal, and fowls. Mutton is 
not used except for mutton broth. A very little ham is sometimes used; game 3amf M " u 
also gives good flavor. 

Bones contain gelatine and cause the stock to jelly when cold. 

The soup vegetables are onions, carrots, turnips, and celery. They are cut 
into small pieces and are sometimes fried before being added to the soup pot. 

Parsley wrapped around peppercorns, cloves, bayleaves and other herbs, 
excepting eage, and tied, makes what is called a bouquet. In this shape the TheB 
herbs are more easily removed. 
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The proportions are one quart of cold water to a pound of meat, and to 
four quarts of water one each of the vegetables of medium size, named above, 
two sticks of celery and a bouquet containing one root of parsley with leaves, 
one bay-leaf, twelve peppercorns, six cloves, one sprig of thyme, and sweet 
marjoram if desired. 

In viaking good roup the fir* etti-rdiid a a perftrthj denn pel. We would 
emphasize the word clean. First have the pot thoroughly washed with soda and 
water to remove any grease, then scoured with snpolio to take off any bits of 
burned or hardened matter. 

The meat should be wiped clean with a wet cloth and carefnlly exam- 
ined to see if there are any tainted spots, then cut into pieces about one and a 
half inches square (except in the case where a round of beef is used, which ia 
to be removed when tender and served as bouilli). The meat and bones 
must be put into cold water in order to extract the juices, and never be allow- 
ed to boil. Slow cooking best effects the object desired. After the meat has 
stood fifteen minutes in cold water, put it on the fire, cover, and let it come 
slowly to the simmering- point, then place on the back of range to simmer for 
six hours or more. An hour before the cooking is completed, add the vege- 
tables, cnt into small pieces. When the soup is to be served clear, it is well to 
remove the scum as it rises, but this is not essential, for much of it comes off 
when the soup is strained, and perfectly clear soup requires clarifying in any 
case. 

When the soup has simmered five or six honrp, it should be strained into 
an earthen bowl and left to cool uncovered. Under no ciren instances let it 
stand in the pot after it is cooked. The grease will rise to the top and form a 
cake which can be easily removed when cold. Any little particles which 
may stick to the jelly may be wiped oft - with a cloth wet in hot water. Where 
a quantity of stock is made at one time, it is well to strain it into two or even 
three bowls; the grease forms an air-tight cover and will help to keep it from 
souring. Stock should be made the day before it is to be used in order to let 
the grease rise and the floating jiarticles settle, but where it ia needed at once, 
the grease that cannot be skimmed off with a spoon can he absorbed by 
passing tissue paper over it carefully. 

Sonp can be made perfectly clear by taking the jellied stock from 
which every particle of grease and sediment has been removed, and 
stirring into it, while cold, the slightly-beaten white and crushed shell 
of one egg to each quart of stock. It must be stirred constantly until 
the soup is hot enough to coagulate the albumen, by which time it 
has thoroughly mixed with and imprisoned the fine particles which cloud 
the liquid. Let it boil violently for five minutes, then let it stand five 
minutes longer on the side of the range to settle. Strain through a fine cloth 
laid on n sieve. Let it drain through without pressing. In some cases a small 



bit of lemon rind used with the egg in clearing gives a pleasant flavor to the 
soap. After clearing it will ordinarily need to be heated again before serving. 
In high-class cooking, soups are cleared with chopped raw meat or chicken 
which adds to, instead of detracting from, the richness of the soup. 

It will be difficult if not impossible to make a perfectly clear and 
brilliant soup from stock where bones have been used, if the stock has been 
subjected to boiling beat. Boiling dissolves the lime in the bones, and this 
gives a cloudiness which clarifying will not entirely remove. 

If a deeper color is wanted, it may be obtained by adding a very little 
■ caramel. Artificial coloring is not so good as that obtained by browning. the Coloring 
vegetables and part of the meat before adding them to the soup pot. 

The meat soups are called broths, bouillon, or consomme, according to Namu 
their richness. 

Tiie purees are thick soups made with or without stock, the basis being 
mashed vegetables or meat pounded to a paste. 

Stock made of meat alone will keep better than where vegetables are 

Meat Stock 

used. In warm weather it is well to have it ao prepared, 

, 2. FOR MACARONI, NOODLE, VERMICELLI, VEGETABLE OR 

PRINTANIERE, JULIENNE, TAPIOCA, AND 

CROUTE-AU-POT SOUPS, 

Take as much of the beef stock as will be needed, allowing one half pint 
for each person, remove all the grease, heat it, and season. Just before serving 
add any of the above articles, which must have been boiled separately. The 
soup will then have the name of the iugredient used. 

Julienne does not differ from the vegetable soup except in the form 
given the vegetables. For julienne, the outside or deep yellow of the carrot, 
turnip, and celery are cut into thin, thread-like pieces about two inches long. 
The shredded vegetables must be boiled l>efore being added to the soup, and ■*■"•«■• 
care used to prevent their breaking or becoming too soft to hold their form, or 
they may be fried in butter until tender. Green peas, asparagus tips, and 
flowerets of cauliflower may also he added. 

Any vegetables may be used for vegetable soup, but judgment' should 
be shown in the combination. They may be made ornamental by being cut Prlatanicr* 
into fancy shapes or into balls or they may be cut into dice. 

Pearl tapioca boiled to clearness makes a very pretty thickening to clear 
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Small pieces of toast or thin shavings of stale bread are added just 
- before serving to make the eroute-ao-pot. The soup should be served before 
the bread dissolves or gets very soft. 

For julienne, tapioca, and croute-au-pot, the aoup should be perfectly 
clear and a deep amber color. 

3. THICKENING FOR SOUPS 

Roux* makes the best thickening for soups which are not clear, using 
brown or white roux according to the color of the soup. Thin the roux with a 
little soup, so it will be smooth before adding it to the soup kettle. Hoax 
added to pea, bean, and potato soups prevents their separating. 

A thickening of eggs ia made as follows: Beat two or three yolks and 
dilute thcui with % cup of cream or cold soup. Stir in a few spoonfuls 
of the hot soup to warm it. Remove the soup from the fire and stir in slowly 
. the ej*g mixture, return it to the fire to cook the egg, but do not let it boil, or 
it may curdle. 

Clear soups are sometimes thickened by using one teaspoon of arrowroot 
to a quart of soup. Mix the arrowroot with a little of the cold aoup, turn it 
into the hot soup, and cook until it becomes clear. A clear soup so thickened 
may be flavored with sherry. 

i. BEEF OR BROWN STOCK 
8 lbs. Shin of Beef 1 Onion 

8 quarts Cold Water 1 Stick Celery 

1 Medium sized Carrot 12 Peppercorns 

1 ,, ,, Turnip 6 Cloves 

1 Parsley root and Leaves 1 Tablespoon Salt 



GARNISHES FOR SOUPS 

1. ROYALE— A CUSTARD TO SERVE WITH CONSOMME 

2 yolks, )!. tea -spun" !-»!t, 1 entire egg, Dash of cayenne, ^ cup beef stock. 
Beat the i;-.'i well, but not to a froth. Add }i teaspoon salt and one 
half cup of clear beef stock. Pour the mixture into a small pan or Bat dish, so 
it will be about 1£ inch deep. Set the [inn into another one containing lint 
water and place them iu a wry moderate oven, so that the custard will set 
without bubbles and without browning on top. Let the custard become 
perfectly cold. Without removing it from the pan, cut it into cubes }£ inch 
square, or into fancy form?, with vegetable cutters. Allow three or four pieces 
to each portion of soup. 
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GARNISHES FOB SOUPS 



1 FORCE-HEAT BALLS 

Cliop any cooked meat very fine, season highly with salt, pepper, 
thyme, onion juice, lemon juice, and herbs if desired; add enough yolk of egg 
to moisten and bind the meat. Mold into balls % inch in diameter, roll in flour, 
and poach in boiling water, or they may be fried in butter. Force-meat 
bills may also be made of raw meat prepared as for ti tubals paste. 

3. EGG BALLS 

Rnb to a paste, with a wooden spoon, the yolks of hard-boiled eggs; 
reason with salt, pepper, butter; add enough raw yolk to bind the paste; form 
it into balls half the size of a natural yolk; roll them in white of egg and then 
in flour, and pouch the balls in boiling water for a few minutes. Three yolks 
till make five bails. One ball is enough to allow to each portion of soup. 

4. NOODLES 

Several dishes may be made from noodles. 

To 3 eggs (slightly beaten) mised wilh 2 tablespoons of water and 
i little salt, add enough flour to make a stiff dough; work it well for 15 or £0 
minutes, adding Sour when necessary. When it is smooth and elastic, cut 
off a small piece at a time and roll it as thin as a wafer. It can be rolled very 
tliin by placing a cloth under it. Sprinkle the thin sheet with flour, and roll 
it into a rather tight roll. With a sharp knife cut it, from the end, into 
threads, if for soup; if to use as vegetable, into ribbons one quarter inch wide. 
I*t them dry an hour or more. They will keep the same as macaroni. 

5. NOODLES SERVED AS A VEGETABLE 

Throw a few noodles at a time into boiling, salted water; boil them 
until they are done, separating them carefully with a fork to prevent their 
matting together. Skim them out when done, and keep on a warm dish on 
tbe hot shelf until enough are cooked. Season with butter. Put them in the 
dish in which they are to be served, and sprinkle with bread crumbs 
browned in hot butter to a golden color. This dish may be served with fish, 
meat, or as a course by itself. Noodles may also be cooked like macaroni, 
with cheese. 

6. NOODLE BALLS 

Take gome of the noodle paste made as directed above. Boll it as thin 
as possible, then place it on a floured napkin and roll until it hi as thin as 
paper; fold it double, and cut into circles >£ inch in diameter, using a small 
vegetable cutter or pastry bag tube. Fry them in smoking hot fat, tossing 
them in the frying basket so that they will color evenly. They will puff iuto 
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balls and color ill one minute. Drain and place them on paper on the hot 
elielf. Sprinkle them on the soup after it is in the tureen, or better paea 
them, as the; soften very quickly. 

7. MARROW BALLS 
Melt a tablespoon of marrow and strain it through a cloth, or fine sieve, 
into a bowl; beat it till cream;, then add an egg and beat again thoroughly. 
Season with pepper, salt and a little nutmeg. Add to this mixture an much 
soft bread as it will moisten. Boll it into small balls and poach in boiling 
water. Place them in the soup just before serving. , 

8. SWEET POTATO BALLS 

Mash some cooked sweet potatoes, season with butter, salt, pepper, and 
nutmeg, and a little grated cheese. Moisten with beaten egg; roll into smalt 
balls and poach in boiling water. Put the balls into the aonp the last thing 

ft, GREEN PEA TIHBALE FOR SOUP 

Mix % cup mashed green peas with one tablespoon soup stock and 3 
whites of eggs; season with salt, pepper, and a little nutmeg. Beat well 
together end place in a small mold or flat tin. Set the mold into hot water 
and place in slow oven until the mixture is set When it is firm, nnmold, cut 
into small cubes, and put them in the soup just before serving. 

10. HARLEQUIN SLICES 

Cut into small squares some cooked carrots, turnips, aud string beans. 
Arrange them in tiiubale cups, mixing the vegetables together; fill the cups 
up with royale mixture. Set them into hot water and cook in slew oven until 
the custard is firm. Unmold when cold, and cut with a sharp knife into slices 
one eighth of an inch thick. Place these in the soup just before serving. 



BROTHS 



1. CHICKEN BROTH 

1 fowl, % cup rice, 4 quarts cold water, salt and pepper. 
Clean the fowl carefully ; wash it with a wet cloth; cut it into pieces and 
ive the fat Place the joints in a saucepan with a quart of water to each 
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pound of fowl. Let it simmer until the meat is tender; then remove the 
breast; after four hours take it off and strain it through a sieve. Let the soup 
stand until the grease rises; then carefully remove it, and put the soup again 
in the saucepan, add the breast of the chicken cut into dice, and the half cap 
of rice; season with salt and pepper and cook until the rice is tender. 

2. CLAM BROTH 

12 large hard-shelled clams for 1 pint of broth. 

Boil the clams and juice for twenty minutes; strain and let it Stand to 
settle; strain it again carefully into a saucepan, and let it boil up once; season 
with butler and pepper— no salt — and serve in cups with whipped cream on top. 

To open tbe clams and obtain the juice, place the clams, after they 
have been carefully washed with a brash and clean water, in a saucepan; add 
two tablespoons of hot water; cover and let them steam until the shells open; 
then strain off the liquor. 

3. MUTTON BROTH 

The neck or shoulder- pieces may be used for broth. The meat should 
be cut into pieces and the fat removed. To each pound of meat add one quart 
ot cold water; simmer for four or five hours; strain it into an earthen bowl; 
when ready to serve, remove the grease, and add to each quart of stock 
one stick of celery, two tablespoons of rice, season with salt and pepper and 
boil until the rice is soft. 

The water in which a leg of mutton has been boiled will make a good 
mat to » soup, but is not rich enough for a broth to be served to an invalid. 

4. BROTH HADE QUICKLY FOR INVALIDS 
Broth may be made quickly by chopping lean meat to a fine mince. 
To a pound of meat add one pint of cold water; let soak for 15 minutes; then 
let slowly boil for half an hour; season and strain. 

5. SCOTCH BROTH 

3 quarts cold water, 1 leek, 3 pounds scrag end mutton, 1 carrot, 1 onion, 
1 turnip, 1 atrip celery, 1 dessertspoon finely chopped paisley, 2 tablespoons 
Scotch barley, salt, pepper. 

Cut tbe meat into small pieces, put into stewpan with water and a 
teaspoon salt, and cook gently for two hours. Wash the barley, cnt the 
vegetables into dice, add them to the broth and cook for another hour, 
making three hours in all. Strain and return the broth to the stewpan. Cut 
the meat into small pieces, carefully remove any fragments of bone from the 
vegetables and the barley, and add them to the broth. When quite hot 
season and serve. 



B THE ANGLO-CHINESE COOK BOOK 

CLEAR SOUPS 

L BOUILLON 

(3 Pint*, Time 5 Hours) 

3 lbs. of beef cut from under side of round and chopped to a mince, 

2 sticks of celery, 1 bay-leaf, 2 cloven, 3 quarts cold water, 6 peppercorns, 1 
onion, % carrot, 1 sprig parsley, 1 teaspoon salt added just before taking the 
soup off tlie fire. 

Take the beef cut from the lower part of round, remove all the 
fat, and chop the meat to a fine mince. Place the chopped meat in a saucepan 
with three quarts of cold water, and let it stand one hour; then put it on the 
fire, cover, and let, it come slowly to the boiling point, taking off any ecuni 
that rises. Then place it where it will only simmer. After it has simmered 
for four hours add the vegetables cut into dice, and the apices, and let it 
simmer for one hour longer. Strain it into an open earthen bowl and let it 
cool without covering. 

When ready to uto remove grease, season if necessary, with pepper and 
salt, and put into saucepan with % pound of lean meat chopped fine, and 
the while of one egg. Stir until it boils; let it boil for 16 minutes. Lay a fine 
cloth on a sieve and strain the bouillon without pressing. It should 
be perfectly clear and of the color of amber. It can be served in cups. A 
little sherry may be added if liked. 

2. CONSOMME 

4 lbs. lower part of round beef, 4 lbs. knuckle of veal, 2 sprigs of parsley, 
15 peppercorns, 2 tablespoons butter, 3 clove?, 6 quarts cold water, 1 inch 
square of cinnamon, 1 large onion, a little thyme, % carrot, a little marjoram, 

3 stalks of celery, a little summer savory, 1 tablespoon of salt, 2 bay-leaves. 

Cut the beef into pieces one inch square. Remove the veal from the 
bone, and cut it also into small pieces. Put one tablespoon of butter into a 
clean soup pot with the pieces of meat, and stir over a hot fire until the meat 
is browned, care being taken that it does not burn; then add one quart of 
water, and let it cook about one hour. Then add S quarts of cold water and 
let it come slowly to the boiling-point. Set the soup pot back on the fire and 
let the soup simmer for 6 hours. Remove the scum from time to time as it 
rises. One hour before the time for removing the soup add vegetables, 
which have been cut flue and browned in one tablespoon of butter. Add also 
the herbs and spices, and one tablespoon of salt. After removing the soup, 
strain through a line cloth, laid on a sieve, into an earthen bowl, and let it cool 
without covering. A fowl added to this recipe will give the soup a more 
delicate flavor. If used it should be put in the pot at the tiir.c the S quarts 
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of water are added. II a chicken ie used it may be removed from the stock 
when tender and used for other purposes. 

This recipe gives a perfectly clear, brilliant soup after it is clarified. 

3. OX-TAIL SOUP 

2 ox-tails, 1 onion, 1 tablespoon of drippings, or bit of salt pork, 1 stick 
of celery, 4 quarts cold water, 1 root of parsley, .3 cloves, 6 peppercorns, 
1 tablespoon of salt. 

Cut the ox-tails into pieces, separating them at the joints. Saute tlie 
onion and the ox-tails in the drippings to a delicate brown. ' Put the meat in 
the soup pot with 4 quarts of cold water. Let it come to the boiling point; add 
the vegetable* and spices, and simmer for 4 hours, then add the salt. Strain, 
take off the grease. Select some of the pieces of ox-tail, one piece for each 
portion, and place them in the tureen with the soup. Ox-tails are gelatinous 
and make a smooth soup. 

4. WHITS STOCK 

1 knuckle of veal, 1 onion, 1 fowl, S stalks of celery, bouquet of 
herbs, 1 small turnip and 1 small carrot cut into dice. 

Cot the meat from the bone. Wash the skin of the fowl. Allow one 
quart of cold water to each pound of meat and bone. Place alt in the kettle. 
Cover and let simmer for 4 or 5 hours. Strain into an earthen bowl, and 
let cool uncovered. 

White stock may be made of veal alone. If a fowl is used, the breast 
sad second joints my he removed when tender, and need for other dishes 
(croquettes, souffle, imperiale, Ac). A part of the veal may also be removed 
and used for veal loaf. 

5. WHITE SOUP 

1 pint white stock, salt and pepper to Uurte, 1 pint milk or cream, 
chicken, veal, or celery (cut into small dice) or rice, 1 tablespoon butter, 1 
tablespoon flour. 

Put one pint of milk or cream into a double boiler; add to it one pint 
of white stock, and a white roux made of one tablespoon of butter and one 
tablespoon of flour cooked together but not browned. Dilute the roux to 
smoothness with a little of the cold milk before adding it to the soup. Let 
it come to the boiling point. Season to taste, and strain into the tureen; 
then add One tablespoon or more of chicken breast, veal or celery (cot 
into small dice) or rice. If desired two or more ol these may be used, and 
Ok yolk of a hard boiled egg, pressed through a sieve, sprinkled over the 
top. Thii quantity gives bnt one quart of soup; enough to serve 
four. , -. , 

Cjoogle 
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6. CHICKEN CONSOMME OR STOCK 

Place » fan! cat into pieces in 4 quarts of cold water; let come slowly 
to the boiling point; then draw it to the aide of range and simmer for 3 
hours. At the end of this time add one slice of onion, 2 sticks of celery, one 
tablespoon of salt) one saltspoou of pepper, and simmer one or two hours 
longer; strain into an earthen howl, and let cool without covering. 

This stock may be cleared the same as beef stock, and served in cups 
for luncheon. ■ It may also be mixed with gelatine, cleared, and need for aspic, 
in Bnssian salads, jellied chicken, etc. 

The meat from the breast and second joints may be removed from the 
stock-pot, wiieu tender, and reserves! for timbalee, croquettes, patties, etc. 

If thh sonp is not rich enough, it can be reduced by opening the lid of 
the pot, after it has simmered the required time, and allowed to boil un- 
covered until as rich as desired. 

7. CLEAR SOUP (For 8 persons) 
Br " Fry 1 pound round steak. Put into 2 quarts cold water with 2 sticks 
celery, 1 onion, % carrot, 1 bay leaf, 2 cloves, 6 peppercorns, parsley, and 1 
teaspoon salt. Put (lie salt in just before removing from fire. Simmer slowly 
for 5 or 6 hours. Strain and clear with white of egg. 

8. BOUILLON (Simple) 
Cover a good beef bone with cold water, add about a tablespoon Bait, 
and let simmer slowly all day. It should be reduced nearly one-half or until 
it forms a rich stock. Remove meat and bones and keep in a coot place over 
night. In the morning' ektra off every particle of fat from the stock. Heat 
again and strain through a flue cloth until perfectly clear, then season with 
salt and a little cayenne pepper; a small quantity of beef extract improves 
the colour and adds more strength if desired. Have a slice of lemon iu each 
bouillon cup and serve very hot. This is an economical way of making 
bouillon, and if directions are strictly followed, will be found quit? as 
satisfactory as when made from beefsteak. 

9. TOMATO BOUILLON 

Put one can of tomatoes with \% quarts of stock over the fire. Add 
one tablespoon of chopped onions, 2 bay leaves, 4 whole cloves, one level 
teaspoon celery seed, and % teaspoon pepper. Cover and cook 20 minutes. 
Strain through a sieve. Beat the whiles of 3 eggs until partly light Add 
them to the tomatoes, bring to a boil and boil rapidly five minutes. Strain 
through two thicknesses of cheese cloth, re heat, season with 2 teaspoons, salt 
and serve with croutons. 



cream: soups u • 

10. CREAM OF ASPARAGUB; CREAM OF GREEN PEAS; CREAM 

OF STRING BEANS; CREAM OF SPINACH; CREAM 

OF CORN; CREAM OF CELERT 

These soups are very delicate, and are all made in tha same way. i he 
vegetable is boiled until soft, and is then piesed tlirough a sieve. A pint of 
the vegetable pulp is diluted with a quart of stock (the stock may be veal, 
beef, or chicken broth). It is thickened with a roux made of one tablespoon 
butter and 2 tablespoons flour, seasoned with pepper and salt, and ia then 
strained again. It ie replaced on the fire, a cup or half cup of cream added 
and the whole beaten with an egg-whip to make it light, and is served at once 
very hot. 

The French thicken cream soups with egg-yolks. In this case two yolks 
would be used for the above quantity. The beaten jolks are diluted with the 
cream, and cooked just long enough to set the egg. It would curdle if allowed 
to boil. Butter is needed for seasoning, and where eggs are used it should be 
added in small bits before the cream and eggs. Where roux is used for 
thickening, there is enough butter in the ronx. 

11. CLAM SOUP 

Remove the clams from the shells as soon aa they have opened (see 
Clam Broth, Page 7). Put them in a warm place, until the juice is prepared. 
Add a cup hot milk to a quart of juice, and thicken with a roux made of one 
tablespoon butter and one tablespoon flour; then add the clams, chopped fine, 
season, and bring the soup again to the boiling point and serve. Two 
teaspoons of whipped cream served on each piste of soup is an improvement. 

12. MULLIGATAWNEY SOUP 

Chicken or turkey left from a former dinner, bones and scraps from 
roast veal, tomb or mutton, altogether about 3 lbs., 4 quarts water, 4 ■talks 
celery, 4 tablespoons butter, 4 of flour, 1 of curry, 2 onions, 2 slices carrot, % 
small cup barley, salt and pepper. Put on the bones of the poultry and meat 
with the water. Have the vegetables cut very fine, and cook gently £0 minutes 
in the butter; then skim them into the soup pot, being careful to press out all 
the butter. Into the butter remaining in the pan put the flour, and when that 
ie brown, add the curry powder and slir all into the soup. Cook gently 4 
hoars; then season with salt and pepper, and strain. Retnrn to the pot and 
add bits of chicken or turkey, as the case may be, and the barley, which esq 
been simmering %% hours in clear water to cover. Simmer 30 minutes and 
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15. ONION SOUP 

(A very simple soup quickly made) 

Slice 8 or 8 large onions; fry in n tablespoon of butter or dripping* 
until soft and red, then add three tablespoons flour, and etir until it ia a little 
c lokei!. Add slowly a pint of boiling water, alining constantly, eo it will 
be smooth. 

Boil and mash S good-sized potatoes. Add to them slowly a quart of 
scalded milk, stirring well until smooth. 

Add the potato and milk mixture to the onion mixture. Season with 
salt and pepper. Hake very hot, and pass it through a strainer. Sprinkle 
over the lop a little parsley chopped very fine, and a few croutons. The soup 
will Le better if stock is used instead of water to dilute the onion mixture. 

14. OYSTER SOUP 

8,'ald a quart of oysters in their own liquor. As soon as they are plump, 

or the ((ills curl, remove them (oysters harden if boiled). Add to the liquor 
a. cupful of water. Make a roux of one tablespoon each butter and flour, 
dilute it with the liquor, and when smooth add a cup of scalded milk or 
cream. Season with pepper, salt and a dash of cayenne or paprica; then add 
the oysters, and as soon as healed serve at once. Oysters should be carefully 
examined, and the liquor passed through a fine sieve before being cooked, in 
order to remove any pieces of shell. 

15. CREAM OF CHICKEN SOUP 

Boil a fowl (2 to 3 pounds) slowly in 3 quarts of water until quite tender. 
Skim off the fat, add a teacup rice. Cook slowly for 15 minutes in 2 large 
tablespoons of butter, 1 slice carrot, 1 slice turnip, a small piece celery and 1 
onion. Skim the vegetables carefully from the butter and add to the soup. 
Then mix 1 tablespoon of flour into the hot butter, and cook until smooth, but 
not brown. Add this, as well, us a small piece of cinnamon and of mace, 
and 4 whole cloves. Cook all t, get her slowly for 2 hours. Chop and pound 
the breast of the fowl very fine. Rub the soup through a sieve; add the pound- 
ed breast and again rub it and the soup through the sieve. Put back on the 
fire and add \% tablespoons salt, H of a teaspoon pepper and 1 pint cream, 
which has come just to a boil. Boil up ouce and serve. 

16. POTATO SOUP 

Boil and mash 3 or 4 potatoes. 

Make a roux of one tablespoon butter, % tablespoon flour, and one. 
teaspoon chopped onion, letting the onion cook in the butter a few minutes 
before adding the flour. 



itf by Google 



SOUPS 13 

When the rom is cooked add a pint of milk, making a thin, white sancu. 
Add this to the raaehed potato and past through a ■trainer'. Return it to the 
fire for a few minutes. Season with salt and pepper. Sprinkle on the soup a 
teaspoon of chopped parsley and a few croutons. 

If the soup is too thick, add a little more milk or a little hot water. 

The soup can be made richer by using more milk and stirring into it 
joat before serving;, the beaten yolks of 2 eggs. 

This foop may also be made of aweet potatoes. 

17. BISQUE OF LOBSTER 

Put into a mortar equal parts of boiled lobster meat and boiled rice; 
pound them to a pnlp; then add enough broth to dilute it; season with salt am! 
paprica. Pass it through a sieve. Heat it without boiling, and then add 
enough Bechamel sauce to make it the consistency of cream soup; lastly, add 
to each quart of soup Ji pound of lobster adding a little at a time, and 
stirring until the butter is melted. Instead of the lobster butter, plain butter 
niay be used, and the coral of the lobster, dried and pounded to a powder, 
stirred in at the same time. Serve croutons with the bisque, 

18. TOMATO SOUP 

In a sancepan have ready, a pint of milk scalded, and thickened 
■with 1 dessertspoon flour nibbed into butter the size of an egg. Scald and strain 
a can of tomatoes, and while hot add a teaspoon soda. Pour into this the 
thickened milk and add pepper and 1 teaspoon salt- Let come to a boil. 

19. CHEESE SOUP 

1 tablespoon flour, 1 tablespoon butter, 1 quart milk, 1 cup grated cheese. 

Brown the flour in the butter, add a little cold milk, and stir well. Add 
ma much hot milk as you require for the soup. At the last minute add the 
grated cheese, boil up and remove at once from the fire. Serve at once. 



itf by Google 



Chapter II 



I. GENERAL DIRECTIONS 

It is essential that flsh should be perfectly fresh, thoroughly cleaned. 

CooWnr oinl Carefully cooked. If underdone it is not eatable; if cooked too long it 

loses flavor and become* dry. The sooner it h cooked after being taken fmni 

the miter, the better. When fresh, the eyes are bright, the gills red, the fleeii 

Fnt m" g r||1 an j ,i or ] es3 , Hemove the scutes nod draw (he fish at once. It ihoulii 

Ltnuias " le!1 ^* thoroughly washed, but not allowed to soak in water, then wiped dry 

and put into the refrigerator, on the ice, the skin side down, but not in tin 

Biimn compartment with butter, milk, or other foods which absorb flavors. 

F rX" F ' sh lllHt are fr0Mn should he laid in cold water until thawed, but not allow,-. 1 

to remain in the water after they become flexible. 

Trimming The head and tail should be left on, and the fins trimmed, of any ri-h 

which ia to be served whole. 

To separate a fish, cut through the skin all around, then, beginning ut 

Tn the head, loosen the skin and strip it down. By putting Bait on the hum) :i 

Bone, in'd firmer grasp may be obtained, and with the aid of a knife the skin can be rv- 

Hiiata moved without tearing the flesh. After the skin is taken off from both side-, 

slip the knife under the flesh, and keeping it close to the bone, remove the 

fillets. The fillets may then be cut into two or more pieces according to the 

size of the fish, care being used to have them of uniform size and sha|>e. 

Fillets taken from email fish and from flounders or other flat fi.-=H am 
i-onietimes rolled and held until cooked with email skewers. Wooden tooth- 
picks serve this purpo.-n; very well. 

Fish containing many hones are not suitable for fillets. 

2. TO CARVE FISH 

Hun a knife down Ihe back, cutting tlimn^li the tkiu. Remove the 
flns. Then cut into even pieces on one side. When these pieces are served, 
remove the bone, and cut the under side in the same way. 

3. TO BOIL FISH 

Add one teaspoon of salt and one tablespoon of vinegar to every two 
quarts of water, and use sufficient water to entirely cover the fish. The salt 
and vinegar serve to whiten and harden, as well as to season the meat. 
A bay-leaf and soup vegetables in the water improve the flavor of cod and some 




Fish Prepared to Bake. 



Boiled Salmon with Potato Balls. ift|f#ttSeftSttfe 
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other fish. The fish must not be put into cold water, as that extracts the 
flavor; nor into boiling water, as that breaks the ekin and gives it a ragged 
appearance. Lower the fish gradnally into warm water, let it come quickly 
to the boiling point, then draw to the side of the range, where it wilt Bimmer 
only* until done. 

Allow len minutes to the pound after the water has begun to simmer. Tim* 

A fish kettle, with strainer, is requisite for boiling a flail whole. A plate TbaKattto 
held in a piece of cheese cloth may be need for smaller pieces. When the fish 
is done the strainer should be lifted out carefully and placed across the kettle 
until the fish is well drained. 

A boiled as well as a baked fish is more attractive served up-right as if To bo«« flh 
swimming. To hold it in this position, place a carrot inside the fish to give it 
roundness and stability, and prop it on both sides with pieces of carrot or 
ttirnip. Tbe head must be wrapped with cord or a strip of cheese cloth to 
keep it from losing shape, and the whole held in position by strings going 
around the strainer. If a fish is too large for the kettle, it may be cut into 
halves or thirds, and when* cooked laid carefully together on the dish and 
garnishing placed over the cuts. 

Boiled fish is served on a napkin, and garnished with parsley. This strvlna- 
may be bo arranged as to conceal any defects. 

Slices of lemon, slices of hard-boiled eggs, chopped pickle, or capers may Oarniibn 
also be used for garnishing. Boiled potato balls may be served on the same 
dish. 

Boiled fish needs a rich white sauce. Drawn butter, egg, Hollandaise sancsi 
or Bechamel sauces are generally used. 

4. COUBT BOUILLON 

Tliis preparation gives boiled fish a better flavor than cooking in clear 
water. Many cooks use wine in it, but there is no necessity for it. 4 quarts of 
water, 1 onion, 1 slice carrot, 2 cloves, 2 tablespoons salt, 1 teaspoon pepper, 1 
tablespoon vinegar, the Juke of j^ of a lemon and a bouquet of sweet lierbs. 
Tie the onion, carrot, cloves and herbs in a piece of muslin, and put into the 
water with the other ingredients. Cover and boil slowly for 1 hour. Then put 
in the fish and cook as directed for plain boiling. 

5. BAKED FISH 

A simple stuffing for many kinds of baked fish : For one weighing 
about 5 lbs. : 3 large or S small cream crackers, >i lb. salt pork, 2 tablespoons 
salt. }£ teaspoon of pepper, % teaspoon chopped parsley, 3 tablespoons flour. 

Scrape the fish free of scales and wash clean; then rub into it 1 
tablespoon of the salt. Boll the crackers very fine, and add to them the 
parsley, 1 tablespoon ol chopped pork, % of the pepper, % tablespoon salt and 
cold water to moisten well. Pnt this into the body of the fish and fasten to- 
gether with a skewer. Cut gashes across the fish, about % an inch deep'aud 
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inches long. Out the remainder of the pork into strips and put these into the 
gashes. Now put the fish into the baking pan, dredge well with salt, pepper 
and flour. Cover the bottom of the pan with hot water and put into a rattier 
hot oven. Bake 1 hour, basting often with the gravy in the pan, and dredg- 
ing each time with salt, pepper and flour. The water in the pan must often be 
renewed, as the bottom of the pan is simply to be covered with it. The fish 
should be basted every IS minntes. When it is cooked, lift from the pan on 
to the buttered tin sheet, and slide it carefully into the center of the disb on 
which it is to be served. Pour around it Hollandaise or tomato sauce. 
Garnish with parsley. 

6. STUFFINGS FOR BAKED FISH 

Put a large tablespoon of butter into a saucepan. When melted stir 
into it, 1 cup of cracker or dry bread crumbs, 1 teaspoon of chopped capers, 
V teaspoon salt, 1 teaspoon of chopped onion, }-i teaspoon pepper, 1 teaspoon 
of chopped parsley. 

If a moist stuffing is preferred, add one quarter cup of milk, stock or 
water. 

7. BREAD STUFFING 

Fry a tablespoon of chopped onion in a tablespoon of butter. Add a cup 
or more of stale bread, which has been soaked in hot water, then pressed dry. 
A tablespoon each of chopped parsley, suet and celery, one-quarter teaspoon 
each of salt and pepper, and a dash of powdered thyme (if liked). 

When it is well mixed, remove from the fire and add an egg. 

8. BROILED FISH 

Mackerel, salmon, cod, and all other young fish when they weigh between 
one-half pound and two pounds are nice for broiling. When smaller or larger 
they are not so good. Always use a double broiler, which rub with either butter 
or a piece of salt pork before putting the fi*h into it. As for the time 
needed the thickness of the fi-h will have to be the gnide in broiling. A 
Ash weighing two pounds will take between twenty and thirty minutes to cook. 
Many cooki brown the flsh thoroughly over the coals and tlien pot it into the 
oven to finish broiling. Where the fish is very thick this is a good plan. If 
the fish is taken from the broiler to be put into the oven, it should be slipped 
on to a tin sheet that it may slide easily ou to the platter at serving time, for 
nothing so mars a dish of fish as to have it come to the table broken. In 
broiling the inside should be exposed to the fire first and tlten the skin. 

Great care must be taken that the skin does not bum. 

All binds of broiled fish can be served with a seasoning of pepper, salt 
and butter or any of the following sauces: beurre noir, uiaitre d'hotel, tartare, 
piquante, tomato and curry. Always when possible garnish with something 



9. 10 SAUTE OR FRY FISH 

The fish to be fried or sauted Bhould be cleaned, washed and drained, 
then dredged Kith salt and rolled in floor. Take ,V lb. of salt pork cut in 
slices and fried to a crisp brown for every 4 lb. of fiah. After the pork ia done 
remove and place the Ash in a pan, turning when one side is brown. Serve on 
a hot diali oajng the salt pork as garnish if desired. 

If the fish are large they can be cut in slices and after seasoning wilh 
salt and pepper, dipped hi beaten egg, rolled in bread crumbs and fried in 
boiling fat. 

■ Beurre Noir poured over the fish just before serving improves the dish, 

10. SMELTS, TARTARS SAUCE 

After cleaning, wash and drain the smelts, then dip in beaten egg and 
roll in bread crumbs. 

Fry for about 1 or 3 minutes in deep boiling fat, when brown, drain on 
a paper for a few moments. Serve on a hot dish with tartare sauce. Mayon- 
naise sauce may be used if desired. 

11. SMELTS WITH OTHER FISH 

Smelts are often served as garnishes for other fish and for this purpose 
tliey may either be fried as above or rolled in flour and then fried. 

They may be baked for about 10 minutes alter dipping in butter and 
flour, and served either as a garnish or on toast. They may l>e made into 
rings by putting the tails through the gills and cooked in this form in boiling 
fat as above. 

12. FRIED FILLETS OF FISH 

Remove fillets as directed on page 14. Dip (hem in salted milk, roll 
in flour, then in egg and fresh bread crumbs. 

Fry as soon as prepared ill hot fat. Fillets may also be cooked by 
sauteing. Arrange the fillets on a napkin or hot dish, overlapping each other. 
Scire with Bearnaise, Mayonnaise or Tartare sauce, 

19. WHITEBAIT 

Wash the whitebait with great care, and dry well by rubbing them in a 
napkin. Roll them in flour, using enough to entirely cover them. Toss them 
on a sieve to shake off the loose flour. Place them in a fine wire basket, ant] 
immerse in smoking hot fat for one minute, or just long enough to give them 
• light amber color. The fish are so small, it takes but a moment to cook 
them, and there ie danger of burning them by leaving them in the fat too 
long. They should be crisp and dry. Only enough to make one layer ou the 
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bottom of the basket should be fried at once. Too many will cool the fat, and 
also irill etick together. The fat must be brought to the right degree of heat 
before putting in the second basketful. They should be floured only just before 
going into the fat. The flour becomes damp if it remains on the fish for any 
time, and they will then neither take color nor become crisp. Turn tliem on 
to a paper, sprinkle with salt, and keep them in a warm oven until all are 
cooked. Have a hot dish with a folded napkin on it standing on the warming 
shelf. Place the whitebait between the folds of the napkin, and serve 
immediately. They cool rapidly, and should not be cooked until just in time 
to serve. They are easily prepared, and very nice when crisp and hot, but will 
not be right unless care is given to the small details. Serve with quarters of 
lemon. 

14. SCALLOPED FISH 

Boil 4 to 5 lbs. of white fish for about SO minutes in salted water. Boil 
at the same time 1 pint each milk and cream. Mix 4 tablespoons flour with 
)4 cup cold milk and stir into the boiling milk and cream: cook until 
thickened and season with salt and pepper. 

Break the fish into flakes, removing the skin and bones; put in a 
ramequin alternate layers or fish and cream sauce, dredging with salt and 
pepper, using 1 tablespoon salt and % teaspoon pepper in all. Cover the top 
with bread crumbs and bits of butter and bake 30 minutes. 

15. FISH AU GRATIN 

Any kind of light fish filleted and cut into small pieces. Arrange in two 
layers each well moistened with the following sauce: Put 3 tablespoons of 
butter in a frying pan and add 2 tablespoons flour; cook until brown, add, 
gradually, 1 pint stock stirring constantly. When it begins to boil add a 
teaspoon of salt and a saltspoon of pepper, the juice of % lemon, 1 teaspoon 
chopped onion, 1 tablespoon vinegar. Cover the top with bread crumbs and 
bake half an hour. 

This may be served with Tartare, Mayonnaise, Tomato or Hollandaise 

The fish may be baked in larger pieces on a loose tin baking sheet and 
served on a hot platter with the above sauces- 

16. FISH CHOPS 

1 pound or 1 pint of fish, 1 cupful of milk or cream, 1 teaspoon of salt, 
1 tablespoon of butter, M teaspoon of pepper, 2 roauded tablespoons flour, 
Y> teaspoon of onion juice, yolks of two eggs, 1 tablespoon of chopped parsley. 

Put in a double boiler one cup of cream or milk; when scalded, stir into 
it the butter and flour rubbed together, and cook for five minutes. Remove 
from the fire and mix in, stirring all the time, the beaten yolks of two eggs, 
put again on the fire, and stir until thickened. 
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Take one pound or pint of shredded boiled fish, sprinkle over it one 
teaspoon of salt, one half teaspoon of pepper, one tablespoon of chopped 
parsley, ten drops of lemon juice. His the seasoned fish with the white sauce, 
then spread it on a dish and set aside for several hours to cool and stiffen. It 
will not be difficult to mold if it stands long enough. Take a tablespoon of the 
mixture in the hands, and mold into the form of chops, round at one end and 
pointed at the other; roll the chops in crumbs, then in beaten eg?, then in 
coarse bread crumbs grated from the loaf (fee croquettes). After the chops 
are molded let them stand for a time to stiffen before frying. Place them In a 
basket lour at a time, and immerse in hot fat until an amber color. Place on 
a paper to dry. When all are done pierce a small hole in the pointed end with 
a fork, and insert a sprig of parsley. Dress on a napkin, and serve with 
tomato, Bearnaise, or Hollandaise sauce. Any kind of fish may be used for the 

17. FILLETS BAKED WITH CUSTARD OR TOMATOES 

Remove the fillets from any white fish, dredge with salt and pepper, and 
lay them in baking pan, one on top of the other. Beat two eggs, and add to 
them, 2 cups milk, 1 saltspoon nutmeg, 1 saltspoon salt, 1 saltspoon pepper, 
3 soda crackers rolled to powder. 

Put two tablespoons butter into the pan with the fish, and set it in the 
oven. When the butter is melted, add one half the milk mixture, and baste 
the fish with it frequently. 

When the custard becomes set add a little more milk, and continue the 
operation until the fish is cooked. Lift the fish carefully from the pan with a 
pancake turner and a broad knife. Place it on a hot dish, and pile on the top 
the Hakes of custard. Instead of the milk mixture tomato may be nsed if 
preferred. 

To one half can of tomato add 1 teaspoon salt, 1 slice onion, }-i teaspoon 
thyme, 1 bay-leaf, !4 teaspoon pepper, 3 cloves. 

The whole of the tomato mixture may be put in the pan as soon as the 
butter is melted. 

18. PLANKED WHITE FISH 

Take a hardwood plunk of well seasoned maple or oak about l.'j feet 
long, 10 or 12 inches wide and 2 indies thick, pour boiling water over before 
using, until heated through. Split the fish open, and season well, lay upon the 
plank and bake. If the fish seems too dry slices of bacon may be placed upon 
the fish while baking. The fish should be served on the plank which may be 
garnished with rock salt or sprigs of parsley. The plank gives a peculiar 
delicious flavor which distinguishes it from fish baked in the ordinary way- 
Before serving cover fish with sauce made from following recipe: 

Butter Sauce : 4 tablespoons creamed butter, 2 tablespoons lemon juice, 
1 teaspoon chopped parsley. 

Coogle 
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19. REMNANTS COLD WHITE FISH 

Put alternate layers Mi, rolled crackers and cream saoce to moisten, 
season well with salt and cayenne pepper, cover with crumb? well buttered, 
then pour over 1 cup cream, 1 email onion can be added. Brown in oven 
about 20 minutes. 

20. FISH MACARONI 

2 lbs. fish, % lb. macaroni, S oi. finely grated cheese, 1 oz. butter, and 
pepper and salt 

Flake the fish, carefully removing all skin and bones. Boil the macaroni 
in salted water until tender. Mix the fish, macaroni and grated cheese together, 
put in a well buttered dish, grate a little cheese over the top with bits of 
butter and bake % hour. 

21. FISH TIMBALE 

Cut one pound of very fresh white nncooked fish into small pieces, 
put it in a mortar, and pound until the fiber is well separated, then press 
it through a puree sieve. To every cup of fish pulp add one tablespoon of 
bread crumbs Boaked in milk or cream until soft and then pressed through a 
sieve; add also the beaten yolk of one egg, ten drops of onion juice, one 
teaspoon salt, one quarter teaspoon pepper, and a dash of nutmeg. Beat all 
well together. end for some time, to make it light; then for every cupful of pulp 
beat in lightly the whites of two eggs whipped very stiff. Put the mixture into 
a well buttered mold, filling it only three quarters full, set it into a pan of 
warm water, covering three-quarters of the mold, cover the mold with a greased 
paper, and place in a moderate oven for twenty minutes. Do not let the water 
boil. Turn the timbale on to a hot dish, and pour around, but not over it, a 
Bechamel or a tomato sauce. This is a very delicate fish dish, and is parti- 
cularly good when made of shad. 

22. ROLLED FILLETS OF SOLE 

Select sole of uniform size, and large enough to make two strips about 
two and a half inches wide on each side, each fish giving four fillets. Marinate 
them, or else dredge with salt and pepper, and dip into butter. Roll them, 
beginning at the broad end, and fasten with a wooden tooth pick. Egg and 
bread'crumb them, and fry in hot fat for seven minutes. Fry only four at a 
time, that the fat may not be too much cooled when they go in. Remove the 
skewer carefully, and serve with remoulade, Tartare, or tomato sauce. 

23. SALT MACKEREL 
Soak the mackerel for twelve hours or more, with the skin aide up, and 
change the water several times. Simmer it for fifteen or twenty minutes; and. 
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If convenient, have In the watw one teaspoon fa] of vinegar, one bay-leaf, one 
Alice of onion, and a sprig of parsley. When tender, place carefully on a hot 
dish, and ponr over it a cream sauce; or the soaked fish may be broiled, and 
npread with butter, pepper, lemon juice, and chopped parsley. 

24. CREAMED MACKEREL 

Soak the mackerel for twenty-four hours, then lay it in a shallow stew- 
pan, and cover with milk or cream. Simmer for fifteen minutes. Remove the 
fish carefnlly, and place it on a hot dish. Add to the milk or cream in the 
stew-pan one tablespoon each of butter and flour rubbed together. Stir until a 
little thickened, and the flour cooked; add a little pepper and chopped parsley 
and ponr the sauce over the fish. 

25. BAKED SALT MACKEREL IN CREAM 

Freshen a good steed mackerel for 24 hoars, pat it in a baking pan flat,' 
with the skin side down, pnt over it a large cap sweet cream, bake in a moder- 
ately hot oven about >£ hour or until a nice brown. Five minutes before 
serving add more cream, serve as soon as the cream is thoroughly heated, 
pouring the cream over the mackerel after it is on the platter. 

26. SALT CODFISH 

Wash the fish thoroughly and soak it over nighl, changing the water in 
the morning before putting on to cook. After boiling a few minutes, set it 
back where it will keep hot but not boil. If the fish is dry and hard it will 
require about five hours to cook, while a teader fish will cook in abont a half 

hour. 

27. CREAMED SALT CODFISH 

Soak the codfish several hours, changing the water throe times. Simmer 
it tor SO minutes or nntil it is tender. Take out carefully all the bones. Make 
a white sauce of one tablespoon each of butter and flour, and one cap of milk; 
add to ft, off the fire, two beaten yolks. Return to the fire, and stir in one 
cap of shredded codfish. Taste to see if it needs seasoning with salt and 
pepper. Serve it on slices of toast, or place it in center of dish, and surround 
it with triangular croutons. 

28. MATELOTE OF CODFISH 

Remove the bones and head from a 5 lb. fish, then fill with stuffing 
made as follows: 1 pint breadcrumbs, 1 tablespoon chopped parsley, % pint 
oysters, 2 teaspoons salt and %_ teaspoon pepper. Sliced pork should be put 
on top and under the fish, and a bouquet of herbs placed in one side of pan. 
Boil the bones and head in water, and pour over the fish. Bake for about one 
hoar and baste frequently. Ponr a gravy around the fish when serving, and 
gamiehwlth fried smelts. GoOQle 
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29. CLUB HOUSE FISH BALLS - 

Boil the quantity of codfish that will be needed, changing the water 
once, (hat it may not be too salt. While the fish is hot, pick it very fine, so 
that it is feathery; it cannot be done fine enough with a fort, and should be 
picked by hand. At the same time have hot boiled potatoes ready. Hash 
them thoroughly, and make them creamy with milk and a good-sired lump of 
butter. To three ciipfuls of the mashed potatoes take one and one half cupfuls 
offish. The fish should not be packed down. Beat one egg lightly, and stir 
into the other ingredients; season to taste. Beat the mixture well together 
and until light, then mold it into email balls, handling lightly, and before 
frying, roll the balls in flonr. Fry them in smoking hot fat until a golden 

This mixture can be spread on a pan, then marked Into squares, and 
baked in the oven. This method makes it a more wholesome dish for those 
who are unable to eat fried preparation*. 

30. FRESH FISH BALLS 

To one cupful of flaked boiled fish odd a cream sauce made of one 
tablespoon butter, one tablespoon flonr, and one half cap milk. 

Let the sauce be very stiff, so that it leaves the sides of the pan ; mix it 
well with the fish, and when hot add two beaten eggs, pepper, and salt Drop 
the mixture, which should be like thick batter, from a spoon into very hot fat. 

It will puff, and be very light 

31. BROILED SARDINES ON TOAST 

Drain sardines from the can. Lay them on a broiler over hot coals for 
two minutes on each side. Have ready hot toast cat the right aiie to hold 
three of the fish. Arrange them neatly on the toast, and moisten with a little 
heated oil from the can. 

32. SALMON 

Put salmon into hot water to preserve its color, and simmer in acidulat- 
ed wafer or in court bouillon, as is the rule for all fish. The middle cuts are 
preferable where a small quantity otdy is needed. The bead piece makes a 
pretty cut, but is not profitable to bay, as the head adds materially to the 
weight. Where a large fish is to be used for a supper or cold dish, it may be 
cat in halves or sections if too large for the fish kettle. Cold salmon can be 
elaborately garnished with aspic, colored mayonnaise, shrimps, gherkins, 
capers, etc. 



33. CANNED SALMON 

Canned salmon is very good, and makes a palatable emergency dish. 
It can be prepared quickly, as the fish is already cooked- It may be broiled, 
and spread with maitre d'hotel butter, or it can be served on toast with t-rcain 
dressing; or a white sauce can be made, and the Bah put in it to heat; or the- 
flsh may be heated In water, and served as cutlets with Beanuiiff saiu-e, 

34. BROILED SLICES OF SALMON 

Marinate the slices for one hour. Broil on both sides; baste with butter, 
so that the; will not brown. Place them on a hot dish, and sprinkle with salt, 
pepper, lemon juice, anil chopped parsley. Serve with them a Bearnaise saaco 
or quarters of lemon. 

30. SALMON TURBOT 

1 cup milk, 2 teaspoons flour, pinch of salt and email piece butw 
cooked together. After hiking from stove beat in one egg. Mix this with a can 
of salmon and bake about % hour. 

36. SLICES OF SALMON WITH MAYONNAISE 

Simmer two slices of salmon in court bouillon until done; remove cure- 
fully so as not to break them. When perfectly cold cover one side of them 
with a smooth layer of mayonnaise made with jelly, and colored a delicate 
preen. Arrange a row of sliced gherkins or of capers around the edge. Place 
a wedge-shaped socle of bread in the middle of a dish, and fasten it to the dish 
with white of egg, so that it will be firm; rest the slices agiiinst it; conceal the 
side of socle with garnish of fresh lettuce leaves. Place bunch of parsley or 
watercress or if convenient a bouquet of nasturtium blossoms, in the hollow 
center of the flsh. Use hard-boiled eggs cut in halves for further garnishing. 

This makes a handsome supper dish for card or theater party. It should 
be kept in a cool place until ready to serve. 

37. SALMON LOAF 

1 Hi. salmon, % cup rolled crackers or bread crnmbSj 1 tablespoon 
butter, Ji tablespoon milk, 'i well beaten eggs, salt and pepper. 

Make into a loaf and steam or bake one hour. Serve with a cream sauce 
with hard boiled eggs chopped fine or mushrooms. 

38. TURBOT, A LA CREME 
Boil 6 lb", or 8 lbs. of turbot. Take out all bones and shred the fish very 
fine. Let 1 quart of milk, and a small piece each of onion and parsley come to 
boil ; then stir in 1 cup flour, which has beeu mired with 1 cup milk, and (he 
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yolks of 2 eggs. Season with % teaspoon pepper, % teaspoon (nl thyme, X 
cupful butter and some salt. Butter a pan and put in first a layer of sauce, 
then one of deb. Finish with sauce, and over it sprinkle bread crumbs and a 
light grating of cheese. Bake for 1 hour in a moderate oven. 

39. SALT FISH SOUFFLE 

1 pint of finely -chopped cooked salt fish, 8 i^ood-aized potatoes, % ot a 
cup milk or cream, 4 eggs, salt, pepper, 2 tablespoons butter. Pare the potatoes 
and boil 30 minutes. Drain the water from them, and mash very fine; then 
mix thoroughly with the fish. Add butter, seasoning and hot milk. Have 2 
of the eggs well beaten, which stir into the mixture and heap this in the dish 
in which it is to be served. Place in the oven 10 minutes. Beat the whites 
of the 2 remaining eggs to a stiff frotb and add M of a teaspoon of salt; then 
add the yolks. Spread this over the dish of fish; return to the Oven to brown, 
and serve. 

40. redgeref; of FISH 

To }£ pint ot picked up, cooked fish, broken into flakes and all bones and 
skin removed, allow 1 gill of cold boiled rice, 4 hard boiled eggs, 2 oa. butter, 
salt and a little cayenne. Have rice and eggs ready over night, melt butter in 
a saucepan, put in fish, rice, the whites of eggs cut in small dice, pepper and 
satt. Stir all over the fire until very hot, then poor it on a hot dish. Put 
yolks through a ricer over the surface. Serve hot. 

41. TURBOT 

T^ake a whiteflsh, steam till tender, take out bones and sprinkle with 
pepper and salt. 

For dressing, heat a pint of milk and thicken with }■£ pound of flour. 
When cool, add 2 eggs, \i lb. butter and season with onion and parsley (very 
little of each). 

Put in baking dish a layer of fish, then a layer of sauce, till full; cover 
the top with bread crumbs and bske half an hour. 

Canned salmon may be used with good result?. 

42. SALMON DRESSING 

Yolks of 4 eggs, % cup oil, red pepper, salt and mustard to taste, Juice 
of 3 lemons, and last of all 1 cup of thick cream. 

Be sure to put the cream in last. Just before sending to the table add 
1 or 2 cucumbers chopped fine. 



SHELL-FISH, LOBSTERS, CRABS 
OYSTERS 

I. GENERAL DIRECTIONS 

Oysters are out of season during the months -of May, Jane, July, and 
August.- -' 

When served raw, tbe small varieties are the best. They are left 
on the deep hall of the shell. The; should be arranged regularly on the 
plate around a little ice broken fine, the valve side -oward the center of ] 
plate, and in tbe center of the circle a quarter of n lemon. A 'ew sprigs of 
parsley or cress under the lemon makes a pretty garnish. Black and red 
pepper are served with raw oysters, and also very thin slices of buttered 
brown bread. Oysters served raw should be very fresh. 

To prevent the chance of any bits of shell getting into oyster dishes, 
they should be washed; each oyster being taken on a fork and dipped into f 
water. As tbey are largely composed of water, this wilt not injure their 
flavor. Tbe juice should be strained through a coarse sieve. 

Cracker crumbs are f better tban bread crumbs for mixing with oysters. 

Oysters require very little cooking. In stewing, they are put over 
the fire in their own liquor, and removed the moment they are plump or 
the gills are curled. More cooking than this makes them tough. . 

2. PRIED OYSTERS 

Drain the oysters. Roll each one first in cracker crumbs, then !□ egg 
mixed with a little milk, and seasoned with pepper and salt, then again in 
the cracker crumbs. Use flrat the crumbs, as the egg wilt not otherwise 
adhere well to the oyster. Place them in a wire basket, and immerse in 
smoking hot fat. As soon as they assume a light-amber color, drain and 
is I've immediately. 

Oysters should not be fried until tbe moment of serving, for they are 
quickly cooked and it is essential to have them hot. 

Pickles, chow-chow, horse-radish, cold-slaw, or celery salad are served 
with fried oysters, and ma; be used as a garnish or be served separately, 

3. PANNED OYSTERS 

Heat a baking-pan very hot. Put into it a tablespoon of butter; thou 
tbe oysters, which have been well drained. Let them cook in hot oven 
until browned. Have ready some toast cut into even pieces; eofteu with 
some liquor from the pan; place three or four oysters on each piece, and 
pour over them the liquor from tbe pan, which should be reduced If too 
watery. Sprinkle with a little parsley chopped very fine. 
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4 BHOILED OYSTERS 

Dry the oysters. Heat the broiler well, and grease ft by robbing it 
with a slice of salt pork or with suet. Dip the oysters into melted butter, or 
into oil, md lay them on the broiler. Broil them on both sides for a few 
minutes over bright coals. Have ready some toast cut into uniform shapes 
and moistened with oyster juice. On each crouton place three or four 
oysters, and pour over them a little melted maltre d'hotel sance. 

S. SCALLOPED OYSTERS 

One quart oysters, 1 pint cracker crumbs, 1 cup milk, % cap bntter, 
salt and pepper. Grease both sides and bottom of the dish. First pnt 
in a layer of crumbs with bits of butter, salt mid pepper, then a layer 
of oysters; alternate, having the crumbs on top with small lumps 
of butter all about and pour over the milk the last thing. Cover the 
dish and bake % hoar in a moderate oven, then remove cover for a few 
minutes to brown. 

6. SAUTED OYSTERS 
Drain the oysters, season with salt and pepper and roll in flue bread- 
crumbs. Put 2 tablespoons butter in a frying pan and when very hot pnt in 
sufficient oysters to cover the bottom of the pan. Fry until crisp and serve on 



7. OYSTER FRICCASSEE 

Put 2 tablespoons butter in a saucepan and when brown add 1 teaspoon 
chopped parsley and 2 quarts well drained oysters; season with salt and 
peppi-r. Mix together E tablespoons butter aud 1 tablespoon flour and stir 
into the oysters when they begin to curl. Add the yolks of 3 eggs well beaten 
and remove from the fire. Serve with garnish of fried bread and parsley. 

8. OYSTER CHARTREUSE 

To potatoes mashed fine and light add 1 pint milk, 1 tablespoon bntter 
anu whites of 4 eggs beaten stiff, season with salt and pepper. Butter a 
2 quart mould and sprinkle the bottom and sides with breadcrumbs, and line it 
wiili a tiiick costing of the mashed potato. Let it cool for a few minutes. 

Let the oysters come to a boil in their own liquor, skim and drain off the 
juice. Make a white cream sance seasoned with onion, sufficient to cover the 
oysters and then put gently into the mold. Cover with remainder of the 
potato, being careful not to put on too much at one time. Bake 30 minutes in 
hot oven. Take from the oven and let stand 10 minutes before serving. 
Itemove the mold gently and garnish with parsley. 
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9. OYSTER FILLING FOB PATTIES 
For one dozen Oysters 

1 tablespoon batter, 1 tablespoon flour, 1 cup milk or cream, yolks of 
8 eggs, dash of cayenne, dash of mace. 

Scald tbe oysters in their liquor; drain and cat each one into (oar 
pieces with a silver knife. Put the batter into a sancepan, and when melt- 
ed add the" flour; cook, bat not brown; then add the milk or cream, and atir 
until smooth; add the seasoning, and remove from the fire. When a little 
cooled add the beaten yolks, stirring vigorously; place again on the Are, and 
stir until thickened; then add the pieces of oysters. The filling should be 
soft end creamy, and the patty cases should be heated before the rilling is 

This mixture is improved by using an equal quantity of oysters and 
mushrooms, cither fresh or canned, and should be highly seasoned. It may 
be served in bread-boxes or in crusts prepared by removing the crumb front 
rolls, then browning them in tbe oven. Minced oysters and clams iu equal 
parts, with eome of their juice used in making the sauce, also make a good 
filling. 

The same mixture mny he made into croquettes, In which case 2 
tablespoons of flour instead of one are need, also a few more oysters, and the 
sauce is allowed to become thicker (see croquettes). 

10. OYSTER FRITTERS 

To % pint finely chopped oysters add the liquor and 1 well beaten 
egg, salt and pepper; and enough flour to make a thin batter. Fry in hot 
lard. 

11. OYSTERS IN ESCALLOPED SHELLS 

Brain all the liquor from 1 quart oysters into a stew pan, let it come to 
a boil and skim, Arid % pint cream with which 2 tablespoons of flour has been 
mixed. Let boil 2 minutes and add 1 tablespoon butter, suit, pepper and 
wntmeg and the oysters. Remove from fire. 

Fill the shells which have been previously buttered and sprinkled with 
, and cover the top with crumbs. Place' tbe shells in pan, iu 
oven, and bake 15 minutes. Serve very hot and garnish with parsley. 

Milk may be substituted for cream, but if so 3 tablespoons of batter 
■hwtd be used. 

... The shells used are either oyster shells or shells made of silver or 
enamelled ware. 
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12. LITTLE PIGS IN BLANKETS 

Slice bacon la thinnest slices possible, wrap each oyster in a. slice and 
securely fasten with o tooth-pick. Place in a baking tin and bake in the 

oven until the bacon is crisp. 

13. OYSTER COCKTAIL 

% doz-en fresh oysters, small, and free from all shell. Drop them 
into a wine glass with a little of tlie strained liquor. Add 1 teaspoon of 
lemon juice, 3 drops of Tobaeco sauce, 1 teaspoon Worcestershire Banco and 
1 dessertspoon tomato catsup. Stir well and serve. 

14. LOBSTER 

Lobsters are unwholesome if boiled after they are dead. If bought 
already boiled, their freshness may be judged by the tail, which should be 
curled and springy. If it is not curled up or will not spring back when 
straightened, the lobster was dead when boiled and should be rejected. 

15. TO OPEN A LOBSTER 

After the lobster is cold, break apart the tail and body; twist off the 
claws; remove the body from the shell; shake out the green, fatty substance 
and the coral and save them to mix with the meat Remove the stomach, 
which lies directly under the head; remove also the woolly gills; break open 
the body and take out the small pieces of meat which lie under the gills; 
break open the claws and remove the meat. 

Cut the bony membrane ou the inside of tail ; remove the meat in one 
piece and open it to remove the intestine which runs the entire length of the 
tail-piece. Sometimes the intestine is colorless. 

16. TO BROIL A LOBSTER 

With a sharp knife cut quickly dowu the back, following a line which 
runs down the middle of the shell. The fishman will ordinarily do this, and 
it is as quick and merciful as any way of killing. The lobster may bo killed, 
il preferred, by running a knife into the back as directed above, and then 
opened with a heavy knife and mallet. Remove the stomach, and the 
intestine. 

Lay the two pieces on the broiler, with the shell part down, and broil 
Over a moderate lire for 30 minutes or longer. 

Spread a little bntter over it when half done, to keep it moist; spread 
batter, salt, and pepper over it when done; open the claws with a no> 
cracker or mallet, and eerve immediately. ' 



17. TO BAKE A LOBSTER 

Split the lobster open .in the same way as for broiling. Remove the 
stomach, and the intestine; lay the tiro pieces in a baking-pan ;' spread over 
the top of each salt, pepper and butter, and sprinkle with bread crumbs; 
bake about 40 minutes in a Lot oven; during the baking baste it twice by 
pouring over it a little melted batter. Baked and broiled lobsters are con- 
sidered a great delicacy. 

IS. LOBSTER FARCI 

2 cnps boiled lobster meat, 1 cap milk or cream, 2 tablespoons butter, 1 
tablespoon flour, yolks of 3 bard boiled eggs, 2 tablespoons bread crumbs, 1 
tablespoon salt, 1 tablespoon chopped parsley, % nutmeg, dasli of cayenne 
pepper or of paprica. 

Put into a saucepan one tablespoon of butter; when it babbles add 
one tablespoon of flour; cook, but not brown; add one cup of milk slowly, 
and stir until smooth; then remove it from the fire; add the salt, the 
pepper, the parsley, the yolks mashed fine, and lastly the lobster meat cut 
Into pieces one hall inch square- (Use a silver knife to cat lobster.) Be 
careful, in mixing, not to break the meat. Have the shell from which the 
meat was taken carefully washed and dried, leaving on the head; cutout 
neatly the inside shell of the tail-piece, and fit the two parts of the shell 
together. As the shell contracts In cooking, it is well to trim off a little 
from the sides of the body shell in order to leave an opening wide enough 
to admit a spoon in serving. Put the meat mixture into the shell. Cover 
the top with the bread crumbs, which have been moistened with one 
tablespoon of batter. Place it in the oven for a few minutes to brown. If 
the meat of two lobsters is used, the shells of both may be need, or the two 
tail-shells may be fitted into one body shell, which will then hold all the 
meat 

19. LOBSTER CHOPS 

The mixture for chops is prepared in the same manner as for farci, 
except that the meat is cut a little finer. ■ After it is mixed with the white 
aatxce, spread it on a platter to cool; when sufficiently cold, mold into the 
form of chops. Then dip in egg, roll in fresh bread crumbs (see croquettes}, 
and immerse In hot fat until fried to an amber color. The chops will mold 
better If the mixture is left for some time to harden. The chops may also 
stand for some, hours before being cooked. . Tin forms are made for molding 
chops, but they are easily shaped witliout them if the mixture has stood 
long enough to stiffen. Alter they are fried, make a little opening in the 
pointed and, and insert a small claw. Serve the chops on a napkin, and 
garnish with lemon and parsley.- i-' •■'■ 
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20.- LOBBTEH ALANEWB1JKG 

1 % cups of boiled lobster meat cut into pieces one inch square. 

1 tablespoon butter, % cap of Madeira or' sherry, I cnp of cream, yolk 
Of two eggs, 1 truffle chopped, J£ teaspoon suit, dash of cayenne or paprica. 

Put the butter in a saucepan; when it has melted add the lobster 
meat, the chopped truffle, the unit, and the pepper; cover and let simmer 
for five minutes; then add the wine, and cook three minutes longer. 

Have ready 2 yolks and one cup of cream well beaten together; add 
this to the lobster, shake the saucepan until the mixture is thickened, and 
serve immediately. This dish will not keep without curdling, and should 
not be put together until just in time to serve. 

The lobster may be prepared and kept hot. The rest of the cooking, 
from the lime the wine goes in, requires but five minutes, so the time can' 
beeneily calculated. If the mixture is stirred the meat will be broken; shak- 
ing the pan mixes it sufficiently. This is a very good dish, and easily pre- 
pared; bnt it will not be right unless served as soon as it is cooked. The 
quantity given is. enough for six people. Crab meat may be used in the 
same way. 

21. LOBSTER FILLING FOR PATTIES 

1 cup lobster meat cut into dice, 1 tablespoon butter, % tablespoon 
floor, 1 cup milk, 1 teaspoon salt, J£ teaspoon pepper, dash of cayenne, 

2 yolks. 

Put the butter into a saucepan; when melted add the flour, and cook 
a few minutes, but not brown; add slowly the milk or cream, and stir until 
perfectly smooth. To this white sauce add the 2 yolks beaten, and stir them 
in off the fire; then add the meat, season, and replace on the fire until 
sufficiently thickened. Mix carefully with a wooden spoon, so as not to 
break the meat The filling should be very creamy. 



22. . 

Crabs are in season during the months of May, June, July, and 
August- They may be had at other times, but are' then light and stringy. 
Soft-shell crabs are best in July and August Like lobs ten, crabs must be 
bought while alive, and boiled lu the same way. Put them head first into 
hot water. After five minutes add one tablespoon of salt, and boil for thirty 
minutes. 

When cold remove, the shells* the stomach, which js just under the 
head, the gills, and the Intestine. Take out the meat parefnllT. 



23. DEVILED CRABS 

12 crabs, 1 cap cream or milk, 1% tablespoon butter, 1 tablespoon flour, 
1 tablespoon chopped parsley, 1 teaspoon salt, % teaspoon papricaor dash 
of cayenne, % teaspoon lemon juke, yolks of 4 hard-boiled eggs. 

To obtain enough meat to fill 9 shells, use 12 crabs. After they are 
boiled remove the meat with care, breaking it ae little as possible. 

Pat into a doable boiler the cream; when it is scalded add to it the 
floor rind butter, which have been rubbed together; atir until smooth and 
_ thickened; then add the mushed yolks, the seasoning, and the crab meat. Mix 
well together. Deviled crabs need to be highly seasoned. A little mustard 
may be used, if desired. Have the sheila carefully washed and dried, and 
All them with the mixture, rounding it well on top, pressing it close to the 
edgea of the shells, ao that in frying none of the fat may enter. Smooth the 
top, and let stand until cold. Beat one egg with one tablespoon of water, 
and, holding n shell over this baste it with the egg, letting it run over the 
whole top, including the shell; then sprinkle with while bread crumbs. Put 
two at a time into a frying- basket, and immerse in very hot fat. It will 
take but a minute to color them. They may be browned in the oven, if 
preferred, in which case the egging is omitted, and a few pieces of butler 
are placed on top of the crumbs. 

21 STUFFED CRABS WITH MUSHROOMS 
Heat of 6 crabs, mushrooms cut into dice the same quantity aa of the 
crab meat, 1 cup cream or milk, 1 slice of onion, 1 tablespoon butter, 
1 tablespoon flour, 1 teaspoon salt, % teaspoon paprica, or dash of cayenne, 
Js leaepoon lemon juice, yolks of i bard-boiled eggs. 

Put into a saucepan one tablespoon of butter, and one slice of onion 
chopped flue; before it becomes brown, add one tableapoon of flour; cook, 
but not brown; add slowly one cup of milk or cream. Stir until smooth and 
thickened; then add the mashed yolks, the seasoning, the crab meat, and 
the chopped mushrooms. This mixture should not be very soft. Pill the 
shells with it, and finish the same as deviled crabs. 

25. SOFT-SHELL CRABS 

Wash the crabs carefully; lift up the flap, and remove the sand-bag 
(stomach), gills, and intestine; dry them well, and dredge with salt and 
pepper. Roll in floor, and saute them in butter. Have a generous amount 
of batter in the frying-pan, and saute' them on both sides; wben done place 
them on a hot dish. To the butter in the frying-pan add a little lemon juice. 
Strain this over the crabs, and sprinkle them with parsley chopped very 
fine. 
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Soft-shell crabs may also be fried, in which case they are first dipped 
ill milk, then covered with fine bread-crumbs, and immersed in hot tut. 

They may also be broiled over a alow fire, and when done covered 
with maltre d'hote] aaace. The preferable way of cooking then) is by the 
method first given. 

26. OYSTER-CRABS 

Alter they are carefully washed and dried, dip them in milk, then roll 
them in flour, and fry them for one minute in hot fat. Serve thein on a hot 
napkin with quarters of lemon, or they may be served in (outage caps, or in 
paper hoses, or in shells. 

27. CRABS ST. LAURENT 

1 cup of boiled crab meat -(6 crabs), 2 tablespoons grated Parmesan 
cheese, 2 tablespoons white wine, 1 tablespoon butter, 1 tablespoon flout 
% cup stock, H cup cream or milk, % teaspoon salt, Ji teaspoon pepper, dash 
of cayenne. 

Put into a saucepan one tablespoon of butter; when meited add the 
flour; cook, but not brown; add slowly the stock, and stir until rerfectly 
smooth; then add the cream, and when thickened, add the salt Bud pepper, 
then the crab meat and the cheese; simmer for a few minute?, and add the 
wine; spread this mixture over pieces of buttered toast cut in squares or circles; 
sprinkle with grated Parmesan cheese, and place on each piece a small bit of 
butter, set in the oven for three minutes, serve very hot on a napkin garnished 
with parsley. Boiled halibut may be substituted for the crab meat. 

26. CRAB STEW 

% dozen crabs, 1 quart milk, yolks of 4 eggs boiled bard, % lemon, 
1 nutmeg, 2 tablespoons butter, 1 tablespoon flour, 1 dessertspoon mustard, 
% teaspoon salt, Ji teaspoon red pepper- 
Mash the hard-boiled yolks fine, and rub into them the butter, flour and 
rhlistard. 

Put the milk into a double boiler ; when it is scalded stir in the mixture 
of egg, etc.; season, and just before serving stir in the crab meat, and add one 
cup of sherry. Place in bottom of a deep dish a few thin slices of lemon and 
turn the stew over them. 

29. CBOUSTADE OF SHRIMPS 

Make a sauce the same as for lobster filling and substitute potted shrimp 
meat for tne lobster. Serve in cronstadea of rice. This is a good luncheon 
. dish, and easily prepared. ... 
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Rolled Ril) Roast of H.-.f ('.arnishi-,! «ith 1'ctnKu-s Roasted in same His 

with UK- Beef, l'ancv skewi r Kiirnishirl with slices of Turnip anil 

Carrot, nin into the side to hold it together. 



1. liiiKlish Mutton Chop. 3. Bono* I and Rolled Cliop. 

2. French Chop. 
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Chapter III 



1. GENERAL DIRECTIONS 

Long, slow cooking breaks down the fiber of meat, and bo makes it mora 
tender. Whatever method of cooking is employed, this (act should be remem- 
bered. Many of the tough pieces are the most nutritious ones, and can by fSSSmt 
■low cooking be made as acceptable as the more expensive cuts. 

In order to shut in the juices, meat should at first be subjected to a high 
degree of heat for a short time. A crust will then be formed, after which the 
heat should be lowered, and the cooking proceed slowly. The same rule holds 
for baking, where the oven must be very hot for the first few minutes only; for M-n* 
boiling, where the w titer must be boiling and covered for a time, and then 
placed where it will simmer only ;~ for broiling, where the meat must be placed 
close to the coals at first, then held farther away. 

Tough meals are better boiled. 

Dark meats should be nerved underdone or red; the white meats Datrctol 
thoroughly cooked, but not dried. ™* 

Dry meats are improved by being larded. Dty m ' tu 

Clean meat by wiping it with a wet cloth, but do not put it in water. Cka-mr 

Salt and pepper draw out the juices; therefore do not put them on meat 
before cooking, or until after the meat is seared, unless the meat ia to be Immin 
covered at once with egg and crumbs, or with flour. 

Do not pierce the meat with a fork while conking, as it makes an outlet 
for the juices. !f necessary to turn it, 'use two spoons, or bamboo sticks. 

2. TO ROAST BEEF 

Time for cooking rib roast rare S to 10 minuUs per pound; time tor 
cooking rolled roast rare, 10 to 12 minutes per pound. 

To roast beef ou a spit before the fire it unquestionably the best method 
-ot cooking it; but as few. kitchens are equipped for roasting meats, baking 
them in the oven is generally practised, and has come to be called roasting. 
Beef should be well streaked with fat, and have a bright-red color. Place the 
meat to be baked on a rack which will raise it a little above the bottom of the 
pan. Dredge the whole, top and sides, with flour. Place in a corner of the 
pan % teaspoon of salt and H. teaspoon of pepper. Do not let them touch the 
raw meat, as they draw out the juices. Put into the pan also 2 tablespoons of 
drippings. Place it in a very hot oven for IS or £0 minutes, or until the meat 
ia browned; then shut -off the drafts and lower (he temperature of the oven, 
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and cook slowly until dune; baste frequently ; do not put witter in the pan, aa 
it makes steam, and prevents browning. A roast has a better appearance it the 
libs arc not too long. They may be cut off and reserved (or the soup pot, or 
broken and doubled under. 

Serve it standing on the riba, and cut the slices in line « itli the ribs. 

For a rolled roast, remove the bones, roll it, and tie securely into good 
shape; when cooked, cut the cords and run through a faucy skewer holding at 
the head a slice of lemon or piece of carrot cut into ornamental shape. This 
piece of beef Wanda on the di;h like a cylinder, and should be cut acroa 
horizon tally. 

If the beef is cooked as directed it will have one quarter of an inch of 
scared meat; the rest will be of a urfiform red eolor all through. If cooked 
in too hot an oven the center will be raw, while an inch or two of the outside 
will be much overdone, hard, and tasteless. 

YORKSHIRE PUDDING 

Put 2 cups of flour into a bowl, and mix in % teaspoon of salt. Beat up 
3 eggs, and stir them into the flour; then add two cups of milk. Stir until the 
mixture is smooth, then turn it into a pan containing a little of the drippings 
from the roast beef. Let tlie butter be only one inch deep in the pan. Bake 
30 to 40 minute?. Out the pudding in squares, and place it around the roast 
l*ef. 

3. ROUND OF BEEF 

Ten to twelve minutes per pound. The cut from the upper side of tlie 
round is a good roasting piei'e. It should lx) cooked very slowly after itis 
browned in order to make it tender. The under side of the round should I* 
cooked a la mode, or braised. 

4. BRAISED BEEF 

(or Pot Roast) 

Take one half cup of salt pork, one halt cup each of carrot, turnip, onion, 
and celery, all cnt into dice. Mix them togelher and spread on a baking pan, 
reserving one half cup for the top of the meal. On the bed of vegetables place 
a piece of beef cut from the upper or under side o/ the round, weighing five or 
six pounds. Dredge with flour. Place in hot oven to brown for twenty to 
twenty-five ininutf-s. Then add two cups of stock or water; a bouquet of herb?, 
consisting of pareley, 8 peppercorns, 3 clove?, } bay-leaf ; spread tlie % cap of 
vegetables over the meat ; add ,'£ teaspoon of salt to the pan, cover it oloselj 
with another pan, reduce the heat of the oven, and.cook very slowly for foor 
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Doable 'pads are made which are especially good for braising, where the 
steam should be confined as much as possible,, and the basting is dons 
automatically. These pans shook! not be used for' baking meats. IE very close 
fitting pans ate. not tued the water must, be' renewed when necessary, and 
basting done frequently. The success of this dish depends upon, slow cooking; 
Strain the sauce from the pan, season with salt and pepper; pour a little of 
the sauce over the meat; serve thereat in a sauce-boat. It is very like a 
Spanish sauce. The vegetables may be served around the meat if desired. This 
way of cooking can be done in a pot if more convenient, and is then called a 
pot roast. 

5. BEEF X LA MODE 

Use 6 or 7 pounds of the upper round of beef for this dish. (It is very 
good cold when properly cooked.) The success depends upon very slow cook- 
ing. The vegetables give it a distinctive flavor. 

Hake several deep incisions into the meat with a thin, sharp knife, or 
with a steel. Press into them lardoona of salt pork about hall an inch square, 
and two or three inches long. This is called daubing, and the butcher will 
ordinarily do it if requested. 'Put trimmings of pork, or two tablespoons of 
drippings, into the bottom of a large iron pot When it is hot, put in the meat, 
and brown it on all sides by turning it to the bottom of tlie pot. This will 
take about half an hour. Next dredge it with flour, and brown that also. 
Then put a smalt plate under the beef to lift it a little off the bottom of 
the pot, and prevent its burning. Pill the pot with enough boiling water 
to half cover the meat Add a half cup each of sliced onions, carrots, and 
turnips, and a sprig of parsley. Cover the pot very tight, so the meat will cook 
in steam; and simmer it for four or five hours. Add more boiling water when 
necessary. When the meat is done, place it on a hot dish. Place some of the 
vegetables around and over it. Make a gravy as follows: put into a sancepan 
a tablespoon of butter; when it babbles, add a tablespoon of flour, and stir 
until it is browned; then add a cop of liquor strained from the pot in which 
the beef was cooked. If there is not a cup of liquor in the pot, add enough 
hot water to make that quantity. Season with pepper and salt. This will 
resemble a Spanish sauce. It can be poured over the meat, or served 
separately. 

6. BOUILLI 

This dish is prepared usually from the meat used in making soup. 
Take a piece from the lower side of round; trim, and tie it into good shape; 
place it in the soup pot with cold water, allowing one quart of water to each 
pound of meat I*t it come slowly to the boiling point, and then let it 
simmer for four hours. After it has cooked 2 hours add a whole carrot, 
onion, and turnip, parsley, celery, 6 peppercorns, 3 cloves, 1 teaspoon of salt. 
The meat will be tender if cooked very slowly, and not allowed to boil; but 
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having been put into cold wafer, ita juices will be extracted. Therefore the 
water is used as soup, and the meat will depend on a good sauce for flavor. 
Any rich brown aance will do. Tomato or horseradish aance ia recommend- 
ed. Cut the vegetablea into fancy ahapee with colters, or into dice, and 
place them on the dish around the meat. 

7. FILLET OF BEEF 

Time, thirty minutes in hot oven. 

The fillet is the tenderloin of beet, and is taken from the underside of 
the sirloin out. Remove, taking care not to make the meat ragged, tho 
sinewy skin and the muscle from the top, and moat oi the fat from the 
other aide. Fold the (bin end under, trim it into good shape. Lard it 
plentiful!}', letting the whole upper surface be perforated with fine l&rdoons. 
Place in a small baking pun thin slices of larding pork, over the pork place a 
layer of chopped onion, carrot, turnip and celery; lay the tenderloin on top. 
Pour in the pan a cup of stock, add one half teaspoon of salt, fc teaspoon of 
pepper, and bouquet of parsley, one bay-leaf, and two cloves. Bake in a hot 
oven for 30 minutes, and baste frequently. The fillet should be rare. 
Remove It when done; strain off the gravy, and skim off the grease. Put 
into the same pan a tablespoon each of butter and flour; stir until they are 
browned; then add Blowly the gravy strained from the pan; If not enough 
to give a cup, add enough stock to make that measure. Stir until it boils; 
then add a can of mushrooms (which have been drained), and let them 
simmer for five minutes; not longer, or the mushrooms will harden. Add 
a half teaspoon of kitchen bouquet to make it brown. The sauce should be 
ol the consistency of cream. A half cup of Madeira or of sherry may be 
used in place of the mushrooms if preferred. Spread the sauce on the 
serving dish, nnd lay the fillet on it. Arrange the mushrooms top aide up, 
evenly around the fillet. In carving cut the fillet diagonally, instead of 
straight across; and put a little gravy in the center of each slice. The time 
for cooking Is always 30 minutes, for the weight is in the length, and not in 
the thickness of the meat. 

8. SCALLOPED HEAT 

Spread in a baking dish alternate layers of bread-crumbs, meat 
chopped very flue, a sprinkling of chopped parsley and onion, pepper and 
salt. When the dish is nearly full, pour over enough white aauce to moisten 
it well; cover with crumbs and bits of butter. Bet in oven until browned. 
Soup stock or tomatoes may also be used for moistening a scallop. If un- 
booked meat is used, it will require longer cooking (one hour fn slow oven), 
and more liquid used, so that it will not get toe dry. The coarse ends of 
steak can be utilized In this way. A ecallop made of raw meat and tomatoes 
makes a good luncheon dish. 



9. BEEF PIE 

Lay in* pie dish a tew thin slices of onion; then a layer of cold cooked 
beet cat very Ibin. Dredge with a little flour, pepper, and lalt; fiil the dish 
with these articles in alternate layers, and add any cold gravy there may be 
at hand. Scald and peel enough tomatoes to cover tbe top of ditb ; bava 
them of uniform sise, and place them close together. Spread over them. 
seine bread crumbs, salt, pepper, and bits of butter. Place the dieh in tbe 
■even, and cook until tbe tomatoes are tender. Mutton or veal may be used 
in the same 'way. 

10. WARMED-OVER BEEF (CHAFING. DISH) 
Cut the beel into small thin slices, and trim off the fat. Put into a 
ttew pan one tablespoon butter, and one tablespoon flour. When eookedj 
and a little browned, add slowly one cup of stock, one teaspoon each of 
Worcestershire eauce and mushroom catsup. Season with salt and pepper. 
Add the slices ol beef, and let them become thoroughly hot. Then place in 
the center of a hot dish, and pour the sauce over them. Garnish witb 
croutons, and serve with it farina balls. 

Tomato catsup may be substituted for the Worcestershire sauce. 
When this dish is to be prepared in a chafing-dish, tbe sauce may be made 
belorehand; the beating and mixing only being done over the lamp, and 
•croutons alone served with it Any kind of meat or fish may be used in 
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BEEFSTEAK 

1. GENERAL DIRECTIONS 

Tbe difference between a thick and a thin steak is particularly marked,, 
tbe former seems an altogether different dish from the latter. Some 
may like their steak well done, but it is not a taste to be commended. A 
perfect steak should be cut one and a half inches thick, and cooked so that 
on both eides It has a crust one eighth of an inch thick of browned meat, the 
rest being an oven red color. It should be puffed and elastic from the con- 
fined steam of the juices. When the steak is over-cooked the steam and the 
juices have escaped) leaving the meat dry and tasteless. 

The three best sauces which are served with steak are first the malt re 
d'hotel and then tbe Bearnaiae and mushroom sauces. Tough beefsteaks 
can be made more tender by pounding them ; bnt a better way is to brush 
them on both sides with a mixture of one tablespoon of vinegar and two 
tablespoons of oil or melted butter. The steak should then stand two or 
more hours before being cooked. It^s the fiber of meat which makes it 
tough, and this fiber is soluble in vinegar. Broiling under tbe coals is 
better than over them when possible, as all smoke la then avoided. 

2. TO BROIL A BEEFSTEAK. 

Time : 1 inch thick, eight minutes; \% inches thick, ten minutes. 

Trim a steak into good shape, taking off Uie end-piece to be used in 
some other form, as it is not eatable when broiled; take off superfluous 
fat; make the surface smooth by striking it with the broad blade of a knife; 
heat the broiler very hot. Take a piece of tbe fat, trimmed off tbe meat, 
on a fork and grease the broiler well; lay on the steak with the outside or 
skin edge toward tbe handle, so the fat may run on the meat. Place it 
close to the hot coals and count ten slowly; turn it and do the same; this is 
to sear the outside and keep the juicea in; tben hold it farther from the 
coals to cook more slowly, and turn it as often as you count ten, counting 
about as last as the clock ticks. If turned iu this way very little fat will run 
into the fire, and it also cooks slowly, giving an even color all through. The 
flame from fat does not injure the meat, but tbe smoke must be avoided. 
Wrap a napkin around tbe band holding the broiler to protect it from the 
heat. A steak ought not to be less than an inch, but should be 1% to 1% 
inches thick. Allow eight to ten minutes for cooking according to tbe thick- 
ness. One to two inches thick will take 11 to IS minutes. A stenk should 
be rare but not raw, should have a uniform red color, and be full of juice. 

When done ft will be puffed between the wires of broiler, and will 
offer a little resistance to the touch. If experience does not enable one to- 
Judge in this way, remove tbe broiler to a dish on tbe table, and make a 
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■mall clean cut on one side. Do not at any time pierce tbe meat with m 
fork. Sprinkle it with salt and pepper, and apread with maltre d'botel 
butter. II the steak ha* to stand a few minutes before serving, which 
should be avoided if possible, dredge it at once with salt and pepper, bat do 
not spread with the m ait re d'botel butter until just before Bending it to the 
table. The heat of the meat must melt the bntter, and tbe parsley should 
look fresh and bright. Steak, aa well as all broiled articles, should be 
garnished with slices of lemon. 

Fried potato-balls, straws, puffed, or Saratoga potatoes may be served 
on tbe same disb. 

J. CHATEAUBBIAND 

The Chateaubriand is cnt from the centre of the fillet; but a good 
anbatitute is a tenderloin steak cnt 2 incbee thick, the bone removed, and 
tha meat then turned so aa to make a circle. Flatten it by striking with 
broad blade of knife or a cleaver. Broil slowly as directed above for IB 
minutes. Serve with maltre d'botel butter, mushroom, or olive Eauce, 

placing tbe mushrooms or olives on top of tbe steak, the sauce under it. 

Tbe Chateaubriand may also be roasted or braised. 

t. HIGNON FILLETS 

Gut slices from the end of the fillet of beef about % of an inch thick. 
Press and trim them into circles; dredge with salt and pepper; saute them 
in hotter; spread Besrnaise sauce on a hot disb, and lay the mignon fillets 
od it, or lay the fillets on croutons of the same siie as the fillet, and place 
on top of each one a small Epoonlnl of peas, string-brans, or macedoine of 
vegetables. 

5. HAMBURG STEAKS 

Chop one pound of lean raw meat very fine, remove all the fiber 
possible. To tbe mince add: % tablespoon onion juice, % teaspoon salt, 
>£ teaspoon pepper, dash of nutmeg, 1 egg. 

Form it Into small balls, and flatten; dredge tbem with flour, and 
■ante 1 them in butter. Place them on a hot dish, and spread with maltre 
d'botel butter: or make a thick brown sauce by adding a tablespoon of flour 
to the butter used in the saute pan. Let it brown; then add slowly a little 
soup stock. Season with salt and pepper, and lemon juice, or Worcester- 
shire sauce. Drop a teaspoon of sauce on each cake without spreading it. 
These steaks can be made from the end pieces of steaks, or from tbe round. 

When made for invalids, tbe beat meat is used. They are seasoned 
only with salt and pepper, and broiled just enough to be thoroughly heated. 
Another way to serve tbem ia to make them the site of English muffins; on 
tbe upper side make a hollow, broil or saute tbem, and place tbem on a 
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baking d'xsh; spread them with malt re d'hotel butter, and drop an egg in the 
hollow top of etch one. Put them in the oven jnst long enough to set the 
white of the egg. Place a dash of pepper on the center of the folk, anil 
serve at once very hot. 

6. TOAD-IN-THE-HOLE 

1 lb. of beef steak (cut up small), 4 oca. of flour, % a pint of milk, 1 
*gg, salt, dripping, 

Mis the flour, milk, egg, and a little salt iuto a smooth batter. Put 
into a Yorkshire pudding tin sufficient dripping to form a thin layer when 
melted, pour in about %. of the batter, and bake until eat. Then add the 
meat, season it with salt and pepper, pour in the remainder of the batter, 
bake quickly until it has risen and sol, and then more slowly until 
sufficiently cooked. Serve in squares arranged neatly overlapping each 
other on a hot dish. 

7. STUFFED STEAK No. 1 

A round of steak about 1 inch thick; carefully remove the skin and fat 
and lay it flat on a board; moisten % cup crumbs with stock or hot water, 
add 1 teaspoon salt, J- 4 ' teaspoon pepper, % onion chopped fine, and I 
tablespoon chopped parsley. Spread this mixture on the meat evenly, then 
roll with the grain so that when sliced it will be cut across tha grain, tie 
with twine, turning in the ends to make it even. 

Dice an onion, carrot and turnip and lay them on the baking pan; on 
them lay the toll of meat, pouring in enough stock or water to fill the pan 
to a depth of 1 inch; cover and place in a slow oven to cook at least a 
hours, longer if possible. When cooked, remove the meat, and thicken the 
broth with Sour, using 2 tablespoons to a cup of liquor. 

8. STUFFED STEAK No. Z (With Oysters or Mushrooms) 

A fillet aleak, 2 inches thick. Make a catting almost right through 
the steak n u to form a sort of bag, which fill with either oysters or 
mushrooms. If oysters, before putting them in, squeeze over them a little 
lemon juice and a little dust of cayenne pepper. When the filling is In, 
aew or firmly skewer the opening together, rub the steak well with butter 
and grill from 20 to £5 minutes. 

9. STUFFED STEAK, No. 3 (See Stuffed Veal) 

10. PLANKED STEAK (See Planked Oilckem) 
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11. BEEF LOAF 

1% lbs. round of beef, J£ lb. fat salt pork put twice through the 
grinder; 3 eegs well beaten, J£ teaspoon red pepper, £ teaspoons Bait, % 
medium sized onion, grated, 2 or 3 teaspoons Worcestershire sauce, 2 tea- 
spoons of pepper sauce, a little chopped paisley, B tablespoons ol crumbs. 
Make into a roll, and steam 2 hours. Then put into the oven until a nice 
brown, about 20 minutes. Can be served either hot or cold. 

12. CORNED BEEF 

Pat corned beef into cold water; using enough to cover it well ; let ft 
come slowly to the boiling-point; tben place where it will limner only; 
allow 30 minutes or- more to each ponnd. It is improved by adding a few 
soup vegetables the last hour of cooking. A piece from the round is the 
beet cut, and should have a layer of fat If cooked very slowly as directed, 
it will be tender and juicy. 

If the piece can be used a second time, trim it to good shape; place it 
again In the water in which ft was boiled; let it get heated through; then 
set aside to cool in the water and under pressure, a plate or deep dish 
holding a Oat-iron being set on top ol the meat. The water need not rise 
above the meat sufficiently to wot the iron. When cooled under pressure 
the meat is more firm and cute better into slices. Cabbage is usually served 
with hot corned beef, but should not be boiled with it. 

13. CORNED BEEF HASH 

Chop cooked corned beef, using some of the fat. Do not make it too 
One; chop some cold boiled potatoes (not fine); mix the two together in 
equal proportions; season with salt, pepper, and onion juice, If liked. 

Pot a tablespoon of butter in a frying-pan withes mach milk, stock, 
or hot water as will be required to moisten the hash; add the chopped meat 
and potatoes; mix them together with care not to mash the potatoes; cover 
and cook slowly for hall an hour, or until a crnat has formed on the bottom 
of the pan; then turn ft on to a hot dish, like an omelet. Hash should not 
be like mush, but the meat and potato quite distinct, and ns both ingredients 
have been already cooked they need only to be well heated and incorporated 
with the seasoning. 

14. HASH 

Unless for brown hash, or corned beef hash, potato is not need. Chop 
the meat to a fine mince. Pat a tablespoon of batter Into a frying-pan with * 
one slice of onion; remove tbe onion when cooked, and add one tablespoon 
ef flour, nnd let ft brown, thus making a brown roux, if tbe haeh is to be 



ly Google 



« THE ANGLO-CHINESE COOK BOOK 

made of beef or mutton. Do not let it brown if it is to be need for veal or 
chicken hash. To tbe brown roni add slowly a cup of stock or hot water; 
then 1% caps of minced meat; Reason with salt and pepper; stir until well 
incorporated, and serve at once on toast. To a white roux add slowly a 
cupful of milk; then add \% cups of veal or chicken chopped fine ; season 
with nail and pepper. Gut toast into large circles with a biscuit-cutter. 
Spread them with a thick layer of mince, and on this place a poached egg, 
neatly trimmed to the same sise as the toast. It can be cut with the same 
cutter, or it may be poached in a muffin-ring. 

Pat e dash of pepper on the center of yolk. Garnish with parsley. 
Thie makes a very presentable breakfast or luncheon dish. 

15. BROWN HASH 

Cub lean meat into small dice; cut also cold boiled potatoes into dice 
of the same size; mix them together, and place in a small baking-pan; 
dredge with salt and pepper, and dot plentifully with bits of butter. Put 
into hot oven to brown; stir them often so all Bides will brown alike, and do 
not let them become too dry. 

16. HARROW-BONES 

Have the bones cut into pieces 2 or 3 inches long; scrape and wash 
them very clean; spread a little tbick dough on each end to keep the 
marrow in; then tie each bone in a piece of cloth and boil them for one 
hour. Remove the cloth and paste, and place each bone on a square of 
toast; sprinkle with red pepper and serve very hot. Or Ihe marrow-bone 
enn be boiled without being cut, the marrow then removed wilh a spoon 
and placed on squares of hot toast. Serve for luncheon. 
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MUTTON 

1. GENERAL DIRECTIONS 

Mutton should be bung for some days before being used. The leg 
may be either boiled or roasted; the saddle Always roasted; the shoulder 
boned, stuffed and roasted; the chops broiled, and the neck stewed. 
Except where it is stewed, mutton should be cooked rare. The roasted leg 
or the saddle are the only forms of mutton permissible to serve at a cere- 
monious dinner. The strong taste of mutton is in the fat. Therefore trim 
oS a part of tbe fat from the outside, and when baking it in the oven set the 
joint on a rack in tbe pan, so it will not cook in the fat. 

Certain vegetables have by experience been found to go well with 
certain meats. Of these turnips have been established as the accompaui- 

Turnips and carrots cut into dice, boiled separately, then mixed and 
covered with white sauce, also make a good vegetables dish for boiled 
mutton Caper sauce is always served with it. 

With roasted mutton ma? be served baked turnips stuffed with 
seasoned hrend-crumba soaked in cream. It is a Russian dish. Bananas 
cot in two, rolled in egg and crumbs, and fried Lik_- croquettes, are also 
recommended for roast mutton. Mint sauce and green peas are usually 
served with spring lamb. 

2. ROAST LEG OF MUTTON 

Time 10 minutes per pound (rare) ; 15 minutes per pound (raoderatsly 
well done). 

Cut the bone short, place in n hot oven for 20 minutes; then add one 
cup hot water; baste frequently. Allow 10 minutes to tbe pound for cooking 
rare. When ready to serve conceal the bone with a frill of paper, or a few 
leaves of parsley. 

3. ROAST LOIN OF MUTTON 

Have the joints cracked entirely through, so there may be no trouble in 
carving. Remove the fat and kidney. Allow nine minutes to the pound; 
roast the same as the leg. 

i. ROAST SADDLE OF MUTTON 

The saddle is the back of the animal. If split it would be called the 
loin, and when cut gives the chops. It does not furnish very mnch meat for a 
roast, so requires to be a large cut It is esteemed for its handsome appear- 
ance, as well as for its flavor. Remove the skin from the top, also the fat and 
kidneys from the under side. The suet dn the top can be lightly cut in points, 
and a little raised to make decoration. Roll the flaps under, and tie into a 
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well rounded shape. If a large saddle is used, the tail is left on. It should be 
cooked in a hot oven, basted frequently, and cooked rare, allowing nine 
minute? to the pound. I'i carving cut slices the length of the saddle, and 
parallel to the back bone, then slip the knife under, and separate them from 
the rib bones. Alter the top is carved, the raddle is turned, and the tenderloin, 
which liea on the nnder side, is cut In the same way. 
Serve currant jelly with the saddle of mutton. 

5. ROLLED LOIN (CROWN ROAST) 

Have the butcher cut a full loin, split the bone between the chops, trim 
the rib bones as for French chops, and chop them off to a uniform length, 
then roll the loin backward into a circle, and tie securely. Have a thick slice 
of larding pork wrapped around each bone, so it will not burn while cooking. 
Baste frequently while roasting, and allow 9 minutes to the pound. Serve 
with Saratoga or other fancy fried potatoes, in the basket- like top formed by the 
bones. Place a frill of paper on each bone. 

6. SHOULDER OF MUTTON STUFFED 

Have the batcher carefully remove the blade from the sboulder, and Oil 
the space with a mixture made of 

1 cup of bread-crumbs, 2 tablespoons butter, 1 tablespoon chopped 
parsley, 1 dozen oysters, juice of 1 lemon, 1 teaspoon salt, j£ teaspoon pepper. 
lees- 
Sew up the opening, roast in the oven with a little water in the pan, 
allowing 15 minutes to the pound, and baste frequently. Serve with the gravy 
from the pan, after the grease is carefully poured off. More oysters may be 
used, or they may be omitted altogether. A stuffing may be made of chopped 
meat, celery, onion, mushrooms, crumbs, egg, and seasoning of salt and 
pepper. 

A stuffed shoulder can be pressed into a shape to resemble a fowl or a 
duck, and garnished so as to make an ornamental dish. 

7. BOILED MUTTON 

Time 15 minutes to the pound, • 

Put the mutton in just enough boiling water to cover it, and put on the 
lid of the pot. After 13 minutes draw it aside, and let it simmer for the 
required time. 30 minutes before removing the meat add some soup vegetables. 
They will give flavor to the meat, and enrich the water, which may be used for 
aoup the next day. Cut the carrot and turnip in % inch thick slices, and 
stamp with a fluted cutter, so the rims will be scalloped. Place the meat on a 
hot dish, and rub lightly over it enough of the white sauce (to be used for the 
caper sauce) to make the surface white and smooth. Sprinkle with chopped 
parsley or capers. Take the sliced vegetables, cut a hole iu the center, and 
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string them alternately on the bone, which will protrude at each end. Thia 
will give the effect of skewers, General the bone and n.ake the dish more 
presentable. 

Serve with caper sauce. 

CAPER SAUCE 

Put two tablespoons of better into a saucepan. When melted, add a 
tablespoon of flour, cook for a few minutea, hut not brown., then add one cop 
of water in which the mutton was boiied, season with salt and pepper, strain, 
and add one heaping tablespoon of capers. 

8. RAGOUT OF MUTTON OS LAMB 
\% pounds of the neck of mutton or lamb cut into pieces one inch 

1 tablespoon batter, t tablespoon flour, 1 onion, 1 carrot, % can peas, 
\% cupfula water or Stock, 1 teaspoon salt, Ji teaspoon pepper. Sprig of 
parsley, 1 bay-leaf, 1 clove. 

Put thrt butter into a frying-pan, when melted add the floor, and let 
brown. Then add the carrot and onion cut into dice, and the mutton. 
Cook, stirring frequently, until all are browned, using care that tbey do not 
barn, it will take about 20 minutes. Then add the stock or water, and the 
seasoning, having the herbs in a bouquet, so they can be removed. Cover 
closely, and let simmer for two hoars. Add the peas 10 minutes before 
removing from the firs. 

9. RAGOUT OF COLD BOILED MUTTON 

t cups cold boiled mutton cut in Inch squares, 1 onion sliced, 1 cup 
stock or water in which mutton was boiled, 2 tablespoons butter, % can 
peas, 1 teaspoon salt, >i teaspoon pepper, 1 head of lettuce. Farina balls. 

Put all the ingredients, except the lettuce and farina balls, into a 
saucepan together, cover closely, and simmer very slowly for one hour, stir 
occasionally, but with care not to break the meat or peas. When ready to 
serve, taste to see if the seasoning is right, and pour on a hot diah. Lay 
around the edge, and close to the meat, the crisp leaves of one head ol 
lettuce, and the farina balls. The garnishing makes it a presentable dish, 
and is a good accompaniment in place of other vegetables. 

10. IRISH STEW 
Cnt the neck of mutton into pieces 2)£ or 3 inches square. Put them 
into a saucepan with one tablespoon butter, and let them brown, stir 
frequently so they do not burn. When browued add enough water to cover 
well, and S or 3 onions cat into pieces. Cover closely and let simmer two 
hoars. Then add more water if necessary, some parboiled potatoes cnt in 
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two, and a few slices of carrot, salt, and pepper, cover and let cook on* boar 
more. A teaspoon of Worcestershire sauce is an improvement. The gravy 
must be quite thick, so too much water mast not bo used. The potatoes 
should be very soft, but not broken. 

II. BREAST OP MUTTON GRILLED OR BROILED 

A breaBt of mutton, salt and pepper, tomato, piquante or other, 
suitable eauce. 

Divide the breast into pieces convenient lor serving, and trim away, 
some of the fat. Grill slowly over or in front of a clear fire, in order that 
the meat may be .thoroughly cooked, turning frequently meanwhile, end 
sprinkling liberally with salt and pepper. Serve the aauco separately. 

Time.— About £0 minutes. 

12. MUTTON CHOPS 

Loin chops should be cut 1)4. inches thick, and the fat trimmed a 
leaving them round; or the end pieces may be pared off thin, wrapped 
around the chops, and fastened with a ekewer, making the chop into the 
form of a circle. 

The breast chops are cut a little thinner, the bones scraped and cut 
into even lengths. They are called French chops when the hones are bare. 
Whichever kind of chops are used, they should be all of uniform site and 

Broil the chops over or under hot coals, turning the broiler as often 
as you count ten slowly, using the same method as in broiling steak. When 
the meat offers a little resista nee and is puffy, it is done If cooked too long 
the chops will be hard and dry. If properly seared at first the juices are 
shut in, and the inflation is caused by tile confined steam from the juices. 
It will take 8 to 10 minutes to broil chops which are one inch thick. When 
done sprinkle over them a little salt and pepper and butter. Dress tbem on 
a hot dish in a circle, the chops overlapping. 

Green peas, string-beans, or any small vegetable, or fancy -fried potatoes 
such as balls, straws, Saratoga, etc., may be served on the same dish, and 
placed in the center of the circle, or around the chops. Spinach or mashed 
potato pressed into form of socle may be used, and the chops rested against 
it, the hones pointing up or slanting. Paper frills placed on the ends of the 
bones improve their appearance. 

13. CHOPS IN PAPER CASES 

Put into a frying-pan some slices of salt pork; when tried out, lay In 
neatly trimmed and seasoned lamb or veal chops; let them saute until half 
cooked; remove the chops, and to the pan add a tablespoon of onion chopped 
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line; when the onion Is rooked add ■ cup of stock and a cap of mixture 
containing minced veil or chicken, a little ham, and mushrooms, chopped 
parsley, and Unfile* It convenient; salt and pepper to taste. Put a spoon of 
this sauce on a well-battered or oiled paper, cat in heart-shape; lay the chop 
oa the sauce, and on the chop pnt another spoon of the sauce.' Fold the 
paper over, and plait the edges together so as to completely enclose the 
chop. Lay the enclosed chops on a bnttered dish, and place them fn the 
oven lor 10 minutes; serve on the same dish very hot Chops can also be 
broiled fn well-greased paper, and witb a little care it is easily done without 
burning the paper. Heavy writing paper should be need; the fire should 
be moderate, and the chops turned frequently. They are served in the 
papers, and are very good, as they hold all the juices of the meat 

14. CHOPS A LA MAINTENON 

Put 1 tablespoon of butter in a frying-pan ; when hot add 1 tablespoon 
of Boar; let the flour cook a few minutes; then add 4 tnblespoone chopped 
mushrooms, 1 teaspoon , parsley, % teaspoon aalt, and a dash of pepper; 
moisten with 3 tablespoons of stock; mix well together and set aside to cool. 
Hive six French chops cut 1 inch thick. With a sharp knife spilt the chops 
in two without separating them at the bone; spread the mushroom mixture 
between the opened chops; press the edges well together; and broil for 8 
minutes; serve witb an olive sauce. 

IS. SPRING LAMB 

Spring lemb is best when 2 months old. It must be used when fresh, 
and must be thoroughly cooked, but not dried. It is divided into the fore 
and hind quarters, the whole of either not being too much to serve at one 
time; the former are less expensive than the latter, but the meat is equally 
sweet and good. Roast It in a hot oven with a little water in the pan ; allow 
15 to IS minutes to the pound, and baste frequently; serve with It mint 
sauce, and green peas or asparagus tips for vegetable. 

When using a fore quarter, have the bones well cracked, so that in 
carving it may be cut into squares, or have the shoulder blade removed. A 
very good dressing may be made on the table as follows: cat around the 
abonlder bone; lilt and place under it 2 tablespoons of butter, the juice of 
one lemon, one teaspoon salt, % teaspoon pepper. Press the pieces to- 
gether, and let stand a minute to melt the butler before serving. 

18. LAMB, FRICASSEE OF 

A breast of lamb, 2 ois. of butter, 1 small onion, 2 bay-leaves, 1 
cloves, 1 blade of mace, 6 peppercorns, 1 pint of boiling slock or water, 1 o*. 
of flour, 2 tablespoons of capers coarse I y-chopped, salt and pepper. 
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Trim the meat, and cut into 2-inch squares. Heat the butter in a 
stewpan, put in the onion sliced, bay-leaves, cloves, mace, peppercorns, H ■ 
■nltapooc of pepper, salt and the meat, cover, and cook very gently for % 
an hour, stirring occasionally- Nov add the boiling stock or water and salt 
and simmer gently for 1 hoar longer; 20 minutes before serving, mix 
the flour smoothly with a very small quantity of cold water, and add to 
It gradually about }4 pint of the liquor from the stewpan, stirring all tb« 
time. Bring the contenta of the stewpan to boiling point, pour in the 
thickened liquor, boil for 2 or 3 minutes, then simmer until tbe meat is 
sufficiently cooked. When ready, arrange the pieces of meat inside a border 
of mashed potato, or otherwise, as may be preferred, season the sauce, add 
to it the capers and pour over tbe meat. 
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I. GENERAL DIRECTIONS 

The flesh of Teal should be pink and firm, the bones bard. II it Iitb a 
blue tinge and ia flabby, it lias been killed too young, mid is unwholesome. 
Like lamb, it must be used while perfectly fresh and be thoroughly cooked. 
It contains leas nourishment than other kinds of meat; also, having lees 
flavor, it requires more seasoning. Veal is frequently used as a substitute for 
chicken. It can be made into croquettes and salads very acceptably. 

2. ROAST FILLET OF VEAL 

The fillet is cat from the upper part of the leg, and should be 4 to 6 
inches thick. Only one good fillet can be cut from the leg. Press and tie it 
into good round shape. Lay a few slices of larding pork over the top. Place 
it in very hot oven for 15 minutes ; theti lower the heat; baste frequently with 
water from the pan i allow 18 to 20 minutes to the pound. It must lie 
thoroughly cooked, but not dried. Remove the slices of pork from top a half 
hour before it ia done, so it may brown. The bone may be removed from the 
fillet before cooking, and the space rilled with stuffing made of crumbs, sweet 
herbs, pepper and salt, and a little chopped salt pork. Thicken the gravy in 
pan to serve with the fillet. 

3. STUFFED SHOULDER OF VEAL 

20 to 25 minutes per pound. 

Have the blade removed, and fill the space with a stuffing made of 
bread crumbs, thyme, marjoram, lemon juice, chopped salt pork, salt and 
pepper, and an egg; also chopped mushrooms, if desired. Sew up the 
opening, press and tie it into good shape, and roast the same as the fillet. The 
stuffing may also be made of minced veal cut from the knuckle, highly 
seasoned. 

4. FRICANDBAU OF VEAL 

The fricandeau is the choice cut of veal. It ia taken from the upper 
round of the leg and is one side of the fillet. As it destroys that cut, it 
commands the highest price. It should be cut 4 inches thick and is usually 
larded and braised. Place it in a baking pan on a layer of sliced salt pork, 
and chopped carrot, onion and turnip. Add a bouquet of herbs, a cup of 
Mock, and enongh water to fill the pan IX inches deep. Cover closely 
■nd let cook in a moderate oven, allowing 20 minutes to the pound; bast* 
frequently. Remove the cover for the last half hour, so the meat may brown. 
Strain the gravy from the pan to serve with it. 
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5. VEAL CUTLETS 

Leave the cutlet whole or cut it into pieces of uniform aize and shape; 
dredge with salt and pepper; dip in egg and cover with bread crumbs or with 
flour; saute cutlets in drippings, or in a frying-pan after slices oE salt pork 
have been tried out. Cook until well browned on both aides; then place tbetn 
on a hot dish and moisten Ihe top with a little lemon juice ; or, omitting the 
lemon juice, serve with them a tomato or a Bearnaise sauce, or make a gravy 
by adding a little flour to the grease in the pan, and diluting to right con- 
sistency, alter the flour is browned, with stock or water. IF the gravy is used, 
put it in the bottom of the dish and place the cutlets on it. 

6. A PLAIN POT-PIE 

Cat veal, chicken, or beef into pieces; put them with strips of pork into 
boiling water and cook until tender; season with salt, pepper, and butter. 
There should be enough liquid to make a generous amount of gravy. When 
the stew ia ready cook the dumplings, and place them on the same dish around 
the stew. If suet dumplings are used, they mast be placed in the pot as soon 
as it boils in order to cook them a sufficient length of time. It is better to 
cook either kind of dumplings in a separate pot with plenty of water, and not 
remove them until the stew is dished and ready to be sent to the table. 

DUMPLINGS WITH BAKING POWDER 

2 cups flour, % teaspoon salt, 2 teaspoons baking powder, I cup milk. 

Mix the flour, salt, and baking powder well together, then stir in quickly 
tbe milk. Have the dough quite soft Drop the batter from a spoon into the 
Stew, or into boiling water; or, if preferred, male the dough just consistent 
enough to roll, and cut it into squares. The stew must not be allowed to stop 
simmering after the dumplings are in; and they must be served immediately 
after being taken from the pot, or they will fall. It will take ten minutes to 
cook them. 

DUMPLINGS WITH SUET 

1 cup chopped suet, 2 scant cups flour, 1 teaspoon salt, % cup cold 

Mix together lightly the flour, suet and salt; then with a knife stir in 
quickly the water. The dough must be soft, but not sticky. Put it on a board, 
and roll it lightly to one inch thickness, and place it on the boiling stew in one 
cake. The stew must not stop boiling for a moment, or the dumpling will fall. 
Cook for one hour. The dough may be rolled into balls if preferred. When 
the dumpling is put in, draw the pot forward where it will heat quickly, and 
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not arrest the boiling. Whon it is thoroughly hot, placo it where it will simmer 
continually during the hour of cooking;. If this rule is observed, it will be light 
and spongy. Where cooked meat is used, which does not require such long 
cooking, the dumplings ma; be boiled in water. 

This mixture can be used for fruit and Tor roly-poly puddings. 

7. VEAL LOAF 

3 pounds veal, % pound ham, or M pound salt pork, 2 eggs, 1 cup 
fine bread or cracker crumbs, 1 teaspoon salt, % teaspoon pepper, 1 teaspoon 
onion juice, )4 teaspoon ground mace, % teaspoon allspice. 

Chop the veal and ham very fine, mix inlo it the other ingredients, and 
mold it into a loaf; or press it into a mold or tin to form a loaf; then turn 
it on a baking dish. Baste it with beaten egg, and sprinkle it with bread 
crnmbs. Cook in moderate oven for two hours, busting it several times with 
melted butter and water. This dish is to be served cold. 

8. STUFFED VEAL OR STEAK 

\% lb. fillet ot veal or steak, Ji lb. mushrooms, }£ lb. cooked ham 
chopped fine. A few breadcrumbs, a little parsley, and 1 egg. 

Sauce.— 1 onion, 1 oi. butter, 1 % us. flour, almost 1 pint stock or 
water, pepper and salt; 1 wineglass sherry. 

Cut veal (or steak) in squares, then staff with the above, using the 
bam and half of the mushrooms, and when the meat Is stuffed, roll and 
tie up. 

Make a little dripping hot, then fry the rolls, and when fried, take off 
the fat, add the sherry and allow to cook tor a tew minutes, then put in the 
mushrooms and cook for % of an hour slowly. 

In another saucepan melt the butter and when very hot put in the 
onions to brown, add the fionr, then the water or stock and stir well. When 
ready strain over the meat and serve very hot. 

9. BREAST QF VEAL AU FINE HERBS (French) 

Cut the veal into pieces about 2 inches square. 

Put Eome butter the eize of an egg, into a saucepan and a tablespoon 
of flour. When the butter and flour are well melted and mixed, add a cup of 
soup or water. Mix well, and add the pieces of veal, a tablespoon of brandy, 
one onion, two tablespoons of paisley and chopped shallot, salt and pepper. 
Let it stew for 1% to 2 hours. Serve with squares of toasted bread. The sauce 
■hould be mixed with the yolk of egg and cream. 
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TONGUE, HEART, ETC. 

1. BEEF'S TONGUE 

If a smoked tongue is used, soak it over night. Put it in cold wider, and 
let it come to the boiling point. Then simmer for four hours, or until tender. 

Boil a fresh tongue in salted water 1% hours. A few soup vegetables 
may be added to the water if convenient. Before putting it in the water, trim 
it carefully, and skewer it into good shape. When boiled remove the Ekin. If 
it is to be used cold, replace the skewer, put it again in the water in which it 
was boiled, and let it remain there until cold. If served hot, pour over it a 
white sauce, and garnish with parsley and diced pickle; or serve with it a 
piquant* sauce. Spinach is a good vegetable to serve with tongue. 

2. HOT SLICED TONGUE 

Make a piquante sauce. Lay slices of boiled tongue cut H inch thick 
into it, and let them remain until well heated. Arrange the hot slices in a 
circle, the slices overlapping, and pour the sauce in the center. Garnish with 
capers, slices of hard-boiled eggs, and gherkins ; or make a form of spinach by 
pressing into a bowl well-chopped and seasoned spinach. Turn it on the 
center of a dish, and lay the slices around or against it. Serve with piquante 
or with pickle sauce. 

3. COLD TONGUE 

Lay thick slices of tongue in a circle, the pieces overlapping. Place in 
the center a bunch of nasturtium blossoms and lettuce leaves. Serve with 
Tartare or cold Bearuaise sauce. 

i. JELLIED TONGUE 

Cut tongue into slices. Lay them together to look like a solid piece, and 
place them in a square or brick-shaped mold. Sprinkle a few capers in the 
bottom of the mold before putting in the tongue. Have the mold only large 
enough for the tongue to fit in easily, but be held in place. Fill with aspic 
jelly. 

S. CALF'S HEART, BAKED 

A calf's heart, veal forcemeat (see Forcemeats), a few rashers of 
bacon, salt and pepper, fat, brown gravy (See Gravies). 

Wash the heart in several waters, let it remain in cold water 1 hour, 
then drain, and dry thoroughly. Fill the inside with forcemeat, tie a piece 
of oiled or battered paper round it, and bake in a moderate oven for about 
2 hours. Baste well, and about % an hour before serving remove the paper 
and dredge well with flour. The gtavy in the tin may be used to enrich or 
form the basis of the brown gravy. Make thia hot and pour round the dish. 
■Garnish with fried bacon. 
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I. CALF'S HEAP, BOILED 



A calfe head. For the slock : 1 or 2 onions, I or I carrots, 1 ■mall" 
turnip, 2 strips of celery, a bo nq net-gar ni (parsley, thyme, bay-leaf), IS 
peppercorn!, rfftlt. For the sauce ]}£ os. of butter, \% on. of flour, % pint 
of Bioeb, % pint of milk, lemon-juice, 1' dessertspoon of finely-chopped 
parsley, 1 egg, browned bread crumbs. 

Prepare and blanch tbe head in the annul manner, retnrn ft to the 
enncepan, cover with cold water, bring to tbe boil, skim well, then add the 
prepared vegetables, herbs, peppercorns, salt, and simmer from 2 to 
1'A boars, secording to else. Boil tbe tongue at the same time. Wash tbe 
brains In several waters, let them remain in salt and water until wanted, 
then tie loosely in a piece of muslin, boil with tbe head for about % 
hour, and when cool, chop coarsely and nsa for tbe snore. The head may 
be served plainly- boiled, bat it presents a better appearance when It has 
been coated with egg and brown bread crumbs, and baked for 20 minutes in 
the oven, being frequently basted during the time. It is more easily carved, 
and the various parte are more evenly distributed when the bones are) 
removed, end the head rolled, before baking; it mnat be bound with strong 
tape, and tbe bare parte nnder the tape sprinkled with bread crumbs before 
serving. About % hour before the head Is ready to serve, melt the butter 
in a stewpan, add the flour and cook for 5 minutes, then pour In the milk 
ami % pint of liquor from the pot In which the head is cooking. Stir 
until It bolls, simmer for 10 minutes, add the prepared brains, parsley, 
lemon- juice, and seasoning. Place the bead on a hot dish (if not egged and 
bread crumbed, brush ovsr wltb glase), garnish with slices of tongue and 
lemon, and serve the sauce in a tureen. A piece of boiled ham or bacon Is 
occasionally served as an accompaniment to this dish. 

7. CALF'S BRAINS WITH MAITEE D' HOTEL SAUCE 

Calf's brains, % a pint of white sauce (see Sauces), 1 teaspoon of 
finely-chopped paisley, 1 teaspoon of lemon-juice, 1 email onion, 1 tablespoon 
of vinegar, salt and pepper. 

Prepare and cook the brains as directed. in the preceding recipe, and 
cut them into small thick slices. Have the sauce ready in a stew-pan, add 
tbe parsley, lemon-juice, and season. Put In the slices of brain, and, when 
thoroughly hot, serve. 

8. KIDNEY STEWED 
1 lb. of ox kidney, 1 pint of water, 1 os, of beef dripping, 1 on. of 
butter. Hi oss, of flour, 1 finely-chopped small onion, ealt and pepper, 
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Cut the kidney into ilicea about J£ inch thick, and remove tbo 
core. Hake the dripping hot in a atewpan, neutron a tableop m ol flour 
with % a Uaapoon of salt, and % of a teaspoon of popper, dip the alices of 
kidney in the mixture, and fry them in the hot tat until brouued on both 
■idea, and at the tame time fry the onion. Drain away the fat, add 1 pint 
of nearly boiling stock or water, a little salt and pepper, cover cloaoly, and 
simmer very slowly for 1 hour. Knead the butter and flour smoothly 
together, add it in small portions to the contents of the stewpnB, cock for 
20 minuiei longer, or until the kidney is perfectly tender. Arrange i he 
slices of kidney neatly on a hot dish, season tbe sauce, and strain 
it over. When intended for luncheon tbe kidney may be served within a 
border of mashed potato, end the dish garnished with small cooked toma- 
toes, For breakfast it may be varied by the addition of small roils of fried 
bacon, poached eggs, or sippets of eitber toasted or fried bread. 

9. KIDNEY, FRIED 

1 lb. of OS kidney, 2 osa. of butter, 1 teaspoon of finely-chopped 
parsley, 1 teaspoon of lemon-juice, salt, cayenne, dour. 

Cut the kidney into slices about $i ol an inch thick, and remove tbe 
core. Make the batter hot in a Haute- pan, mix 1 tablespoon of floor, % 
teaspoon of salt, and Ji teaspoon ol pepper together on a plate, dip the 
Slices of kidney in the mixture, and fry them gently in the butter for about 
20 minutes, turning them 2 or 3 times, and keeping the saute- pan covered. 
Have ready a very hot dish, arrange tbe kidney neatly in 2 rows; add tbe 
lemon-juice, parsley and a pinch of cayenne to the butter in the saute-pan, 
and pour over the kidney. Servo as hot as possible. Cook 30 to SS minutes. 

10. TRIPE 

Boak the tripe for several boors, then scrape It thoroughly clean, 
pnt in suited water, and simmer for 3 or I hours, nntil like jelly. 
Drain off the water, and put the tripe aside until ready to use. Put a 
tablespoon of butter in s saucepan; when hot add a tablespoon of flour, and 
cook for a few minutes, but do not brown. Then add slowly one cup of milk, 
and stir until smooth. Add a half teaspoon of salt, a dash of pepper, and % 
teaspoon of onion juice; tbeu add one enp ol the boiled tripe. Stir until 
the tripe is heated, and serve immediately. 

11. TRIPE AND ONIONS 

2 lbs, of dressed tripe, 2 large onions, % pint of milk, J-J pint ol 
water, 1 tablespoon of flour, 1 teaspoon of salt and pepper. 

Cut the tripe into 3-inch squares; put them into a stewpan, cover with 
cold water, bring to boiling point, and strain. Replace the tripe, add the 
milk, water and salt, boil up, put in the thinly-sliced onions, and afmniei 
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for 3 hoar*. 20 m mutts before serving bar* the flour mixed smoothly with 
■ little milk, poor it Into the ate w pan, atir until boiling, and simmer for IS 
minutes. Beaton and serve. 

12. TRIPE LYONNAISE 

1 lb. of cold boiled tripe, 2 oca. of butter, 1 large onion sliced, 1 
heaped teaspoon of finely-chopped parsley, 1 dessertspoon of vinegar, aalt 
and pepper. 

Cut the tripe into pieces 2 inches squnre. Heat the batter in a frying- 
pan, fry the onion until tender and tightly-browned, then add the prepared 
tripe, parsley, vinegar, and salt and pepper. Tose over the fire [o r a few 
minutes, and serve as hot as possible. 

13. OX-TAIL* STEWED 

1 ox-'ail, 2 oi. of butter, \% at. of flour, 1 pint of stock or water, a 
bonquet-garni (parsley, thyme, bay-leaf), U cloves. 1 blade of mace, 1 sliced 
onion, 1 tablespoon of lemon-juice, salt and pepper. 

Wash the tail, cut it into pieces about \% inches long, and divide Hie 
thick parts in half. Make the butter hot in a stewpan, dry the pieces of 
tail thoroughly, and fry them brown in the butter. Take them out of the 
eb'wpan, put in the sliced onion and flour, fry until well browned, then add 
the stock, bouquet- garni, cloves, mace, salt and pepper, and stir until boil- 
ing. Replace the pieces of tail, cover closely, and simmer gently (or 2J£ to 
3 hours. Arrange the pieces of tail on a hot dish, seasou the sauce, 
add the lemon ju:ce, and Strain over them. Garnish with croutons of 
tried bread, or groups of cooked turnip and carrot, cut into dice. 

14. SCOTCH HAGGIS 

A sheep's paunoh and pluck, 1 lb. of finely-chopped beef suet, J£ a 
pint of oatmeal, 2 finely-chopped Spanish onions, 2 tablespoons of salt, 2 
teaspoon of pepper, % a nutmeg finely-grated, l l A pints of good Stock or. 
gravy, the juice of 1 lemon. 

Boak the paunch for several hours in aalt and water, then turn it inside 
cut, and wash it thoroughly in several waters. Wash the pluck, cover the 
liver with cold water, boil it for 1J4 hours, and at the end of % of an hour 
odd to it the heart and lights. Chop half the liver, chop the remainder and 
'be heart and lights finely, mis all together, add the oatmeal, onions, salt, 
P'Pper, nutmeg, lemon-juice and stock. Turn these ingredients into the 
paunch, sew up the opening, taking care that sufficient space is left fur the 
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oatmeal to swell: if the paunch be over-full there is a possibility of itsbaratina;. 
Put the haggis into boiling water, and cook gently for about 8 hours; daring 
the first hoar it should be occasionally pricked with a needle, to allow the air 
to escape. As a rule, neither sauce nor gravy is served with a haggis. When 
a small dish is required) a lamb's paunch and pluck may be substituted for 
those of the sheep. 

15. CARBONADES (Flemish; 

Fry S or 3 onions, and when quite brown chop fins and mix them in 
butter; add pieces of meat about 3 inches square, and when cooked, cover 
with soup, adding salt, pepper, 3 or 4 cloves, thyme, and a wine-glass of red 
wine. When ready to serve, make a snuce with a tittle arrowroot mixed with 
a tablespoon of vinegar. Carrots, plums, grapes, or dried raisins may be added. 
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HAM, BACON AND LIVER 

1. BOILED HAH 

Soak the ham over night or for several hours. Thoroughly wash and 
•crape it, pat it into cold water; let it come to the boiling point; then 
simmer, allowing 20 minutes to the pound. Pierce the ham with a fine 
skewer, if done the skewer can be withdrawn easily without sticking. I*t 
the ham partly cool in the water, then remove and draw off the skin. 
Sprinkle the top plentifully with cracker crumbs and brown sugar, or brush 
it with egg. Press into it a number of whole cloves, and set in the oven a 
few minutes to brown. Or the ham may be left white and dotted with 
pepper, a clove stuck in the center of each spot of pepper. Soup vegetables 
and a bouquet of herbs boiled with the ham improve its flavor. Trim the 
meat around the bone, and conceal the bone with a paper frill or with a 
vegetable cut in the shape of a rose. Ornament the ham with dress skewers 
or with parsley and lemon. 

2. BAKED HAH 

Soak and prepare the ham as above. Let it simmer for 2 hours, then 
remove it, take off the skin, and bake it in a moderate oven for two hours. 
Baste it frequently with drippings from the pan. When done cover it with 
a paste made of brown flour and brown sugar moistened with sherry, and 
replace it in the oven a few minutes to brown. 

3. BROILED HAH AND EGGS 

Cut the ham very thin. If very salt place it in boiling water for a few 
minutes, then dry and broil it over hot coals for 3 or A minutes. Put a few 
pieces of salt pork into a frying pan. When tried out add the eggs one at a 
time from a saucer. Baste the top of the eggs with fat from the pan. Let 
them brown a little on the edges but not blacken, and serve them around the 
slices of ham. 

Boiled ham ma; be broiled. If so, cut it into thin small pieces, and 
after broiling it, place on each piece a fried egg. 

4 HAH AND EGGS A L'AUKORE 

Chop fine some cold boiled ham. Boil 6 or 8 eggs very hard. With a 
■harp knife, cut them in quarters lengthwise. Remove the yolks and press 
them through a coarse sieve or strainer. Lay the white segments in warm 
water. Hake a white sauce, using 2 tablespoons butter, when melted add two 
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tablespoons of Hour and let it cook for a few minutes. Then add slowly two 
cups of milk. Stir constantly and when a smooth, consistent sauce, jenson 
with salt and white pepper. 

Moisten the chopped ham with a little of the sauce, and place it on the 
fire just long enough to become well heated. Stir constantly so the sauce will 
not brown. Make a smooth, rounded mold of the ham in the center of a hot 
dish, pour over it iho white sauce. Sprinklo thickly over the top the yolk 
crumbs, then arrange evenly around it the white segments of the eggs. 

5. BACON 

Cut bacon very thin, lay the slices on a hot frying pan. When clear, 
turn them over. Tip the pan a little so the fat will run to one side. II not 
wanted crisp and dry, turn the slices before they look clear, and remove 
before all of the fat is fried out. 

6. LIVER AND BACON 

Cut the liver into slices % inch thick, lay tliem in boiling water for a 
few minute", then dry and cover them with flour and n little pepper and salt. 
Lay in a hot frying pan very thin slices of bacon, when tried out enough for 
the bacon to be crisp, remove it and put the slices of liver in the same frying 
pail. Cook until thoroughly done but not dried. Remove the liver and to the 
fat in the pan add a spoon of flour. When tlie flour is brown add enough 
water slowly to make a thick saucx Pour the sauce over the liver and placet 
the bacon around it. Liver is generally cut thin but it will be found much 
better when cut a % inch or more thick. The bacon should be cut thin and 
cooked quickly; the Hver cut thick and cooked slowly. 

7. BROILED LIVER 

Slice the liver, let it soak in hot water a few minutes to draw out the 
blood. Dry it, rub it with butter and broil 5 to 8 minute', turning it constant- 
ly. It should not be cooked until dry. When done, spread with butter and 
•erve at once. 
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WHAT AND HOW TO COOK "EN CASSEROLE." 

1. CHICKEN EN CASSEROLE 

Separate the chicken into pieces at the joints and wipe each with a wet 
cloth; saute 1 in butter melted in the frying pan, on both sides, then transfer 
the pieces to the casserole; add about 1 pint hot white, veal or chicken broth 
or boiling water, put on the cover and let cook in a moderately heated oven 
about 1>4 hours. Melt 2 or 3 tablespoons butter in the frying pan and in it 
eatite' 6 or 8 peeled mushroom cap?, a dozen slices or balls of carrot, 2 dozen 
potato balls and 6 peeled onions the size of the potato balls. As soon as these 
are browned remove them to the casserole, add more broth, if needed, 4 table- 
spoons sherry wine, and salt to season; replace the cover, seal the dish with 
paste, and return to the oven for another half hour or until the vegetables are 
tender, when the chicken should be cook.'d. 

2. SWEETBREADS EN CASSEROLE 

Let 2 pairs of sweetbreads stand an hour or longer in cold water, 
changing the water several times aud removing (inedible portions; drain, cover 
with boiling water, and let simmer for ten minutes to stiffen them on the 
outside; let chill in cold water, then draw into the best side of each about a 
dozen lardoons of fat salt pork. Melt 4 tablespoons butter in the frying pan 
and in this brown the sweetbreads on both aides taking care to brown the 
larded side but little. Set the sweetbreads in the casserole; add veal broth, 
highly eeaioned with vegetables and sweet herbs (or half a cop of celery, onion 
and enrrot in bits, tied in muslin for removal), to half cover the sweet- 
breads; cover and let simmer in oven for nearly an hour. Saute 6 or 8 
mushroom caps in butter and add these to the casserole, let cook 15 minutes, 
when the broth should be well reduced; add % cup thick cream, salt and 
paprika to season, and a pint of hot cooked peas, letting the peas settle to the 
bottom of the dish aud drawing the sweetbreads and mushrooms above them. 
The dish may be served after cooking, in individual ramequins, those of oval 
ahape being well adapted for this service. The mushrooms may be omitted. 

3. BEEF BALLS WITH SPAGHETTI. "En Casserole" 
Put over the fire a can of red tomatoes, a sweet green or red peppet, 
cut in shreds (after discarding the seeds) , an onion, cut in thin slices, 2 sprigs 
of "arsley and a pint of water, let cook % hour, then pass through a sieve 
into a casserole; add a teaspoon of salt and t tablespoons butter and the beef 
balls prepared as follows. Chop very fine 1 lb. aleak, freed from fat and 
stringy portions. Steak from the top of the round should be selected. To the 
chopped meat add 1 egg beaten light, % cup grated bread crumbs., 1 teaspoon 
gmted onion, % tablespoon salt and the same quantity of paprika; mix all 
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together thoroughly, then divide the mixture into a dozen portion*; roll each 
into * compact balL Have ready Id a trying pan 3 tablespoons hot fat, that 
from salt pork, bacon or the top of the sotip kettle preferred, in this roll tlie 
beef bulla until they are slightly browned on the outside, then drain on soft 
paper and put into the sauce in the casserole, cover the dish and let cook in 
the oven or on the back of the stove about 45 minutes: fu the meantime 
conk 14 lb. spaghetti, in whole or hail lengths as preferred, in boiling salted 
water until tender (it will take about % hour), drain and rinse in cold water. 
When about ready to serve the dish, take out the meat balls, turn in the 
spaghetti and J4 cup or more of Parmesan cheese and lift the spaghetti with a 
spoon and fork until it is thoroughly mixed with the sauce and cheese; return 
the beef balls, cover and let stand in the oven to become very hot, then serve 
in the casserole. 

4. BEEFSTEAK "EN CASSEROLE." Rathskeller Style. 

Select a sirloin or tenderloin steak at least an inch thick. Have ready 
cooked in brown stock until tender, balls cnt from carrots and turnips, half a 
dozen of each for each service: also for each service £ small onions. For a 
steak weighing about 2 lbs., melt and brown 3 tablespoons butter; in it stir 
and cook S tablespoons floor until the flour is well browued; add % 
teaspoou salt and \% cups rich, dark brown broth ; stir the sauce constantly 
until it boils, add the cooked vegetables and about 1 dozen canned mush- 
rooms and let the whole stand over hot water while the steak is being cooked; 
also let a low uncovered casserole become thoroughly healed. Rub over the 
surface of a hot iron frying pan with a bit of suet, lay in the steak, turn 
frequently at first, keeping the pan very hot, then let cook more slowly, turn- 
ing less frequently for about six minutes in all. Set the steak in the hot 
casserole, turn the vegetables and the sauce over it and set the dish iu a hot 
oven to stand about four minutes; sprinkle steak with a teaspoon or more of 
fine chopped parsley, and serve at once. The casserole being low, the steak is 
easily carved in the dish. 

5. PIGEONS " EN CASSEROLE." 

Select young pigeons; clean and wash carefully and drnw into the 
breasts some lardoons or Strips of salt pork or bacon, or tie a slice of bacon 
around each pigeon. Put 2 or 3 tablespoons of butter into a casserole, add a 
Spanish onion, cut in slices, and on these set Die pigeons; cover and let cook 
for 15 minutes on the back of the range ; add 3 cups of beef or veal broth and 
let cook in the oven until the pigeons are tender. It will take from 1 to 4 
hours according to the age of the birds. Add hot broth as is needed to keep 
the pigeons half covered. When the pigeons are nearly tender, cook a small 
cauliflower, separate it into flowerets and add to the pigeons in the casserole 
with pepper and ealt ; 8 tablespoons flour mixed smooth with water may be 
stirred into the liquid before the cauliflower is sdded. 



COOKING IN CASSEROLES fll 

& TEAL COIXOPS "EN CASSEROLE." 

Have veal from the leg cut in slices about %. inch in thickness; cut 
these in pieces for serving and into each draw one or two fine bits of salt pork 
of lanloons. In a frying pan have 4 or 5 tablespoons of hot pork fat or butter, 
and in this cook about 2 lbs. of the veal until nicely browned ; remove the 
browned veal to the casserole and add an onion info which 4 cloves have been 
pressed, two sprigs of parsley, and stock or boiling water nearly to cover the 
veal; saute 1 a green pepper, chopped One, in a tablespoon butter and add this, 
with 2 or 3 peeled tomatoes cut in pieces, also salt to season ; cover the dish 
and let cook in moderate oven about an hour and a half; mushrooms, with 
caps whole or broken in pieces, may be used in this dish, and, when desired, 
the liquid may be thickened with flour mixed with cold water to a thin paste. 
Remove the onion and parsley before serving. 

7. BEEFSTEAK "EN CASSEROLE." 

Use 2 lbs. round steak cut from one to one and a half inches thick. The 
stenk may be left whole or cut into pieces two inches square. Heat an iron 
frying pan, rub over the surface with a piece of fat from the meat, put in the 
steak, and cook, on both sides, to harden the meat on the outside and thus 
keep in the juices; put the meafhito the casserole; put in also \% dozen pieces 
each of carrot and turnip. The vegetables may be cut in similar shaped slices, 
cubes or triangles, add also about a dozen very small onions, nicely peeled, a 
tablespoon of kitchen bouquet, and a pint of brown stock or boiling water. 
Cover and let cook very gently in the oven for 1J£ hours. After cooking 1 
hour, add salt and more broth if required. Serve from the casserole. The 
vegetables may be browned in J£ cup dripping before being put into th* 
casserole. 

8. NECK OF LAMB "EN CASSEROLE." 

Put about 2)4 lbs. lamb from the breast, cut in pieces for serving, into 
the casserole. Season with salt and pepper, dredge with flour, and sprinkle a 
few bits of butter on top. Put around the meat a peeled and sliced onion, a 
pepper pod cut in strips, and a cup of sliced tomatoes (fresh or canned) ; add 
water to half cover the meat, cover and let cook two hours; add half a cup of 
blanched rice and more water if needed, and let cook another hour. Serve 
from the casserole. 

9. POTATOES "EN CASSEROLE." 

Melt Ji cup butter (the clear fat from bacon or salt pork or the fat 
taken from the top of the kettle of soup are well adapted for this use) in frying 
pan. Have ready nearly 1 quart of balls cut from pared potatoes with a 
French cutter, washed in cold water, and dried in a cloth. Turn the balls 
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inlo the hot fat, and add a teaspoon of salt and a grating (about a teaaiioon) 
of onion. Shake the frying pan over a brisk Are to brown the potatoes; then 
add brown stoek or boiling water nearly to cover the potatoes, and heat the 
whole to the boiling point. Add a tablespoon chopped parsley and turn Into 
a casserole, cover close, and let cook in a moderate oven about 40 minutes. 
Serve from the dish. Balls not from turnips, carrots, Jerusalem artichokes » 
well as pieces o( celery \% inches long may be cooked in the same way. When 
the cooking is finished there should not be too much liquid in the dish — jnst 
sufficient to serve a tablespoonfnl with each service of vegetable. 

10. SWEET POTATOES "EN CASSEROLE." 

Pare about 8 sweet potatoes about the same size; cut in halves length- 
nisei cover with boiling salted water and let boil J! or 6 minutes; then drain 
carefully. Melt H. cup of butter in a casserole, put in a layer of potatoes, and 
sprinkle them thick with maple or brown sugar; pnt in another layer of 
potatoes, dot them with bits of butter and sprinkle with sugar and a little salt; 
cover the dish anil set to cook in a moderate oven. After £0 minutes remove 
the cover and add, if the potatoes seem dry, a little batter and sugar melted in 
hot wider, and let cook about 10 minutes longer. When done the potatoes 
should be moist with syrup and there should be a little syrup in the dish. 

11. BANANAS WITH SAUCE "EN CASSEROLE" 

Peel 5 or 8 b.manas; scrape off the coarse threads and cut the bananas 
in halves, lengthwise, and the pieces in halves, crosswise. Put these in a 
casserole. Melt a small glass of currant jelly in a cup of boiling water and 
pour over the bananas; then squeeze over them the juice of half a lemon; 
cover the dish and let cook in a moderate oven about half an hour. Serve 
from the casserole as sweet entree with roast beef or mutton, or with beef- 

12. HUNGARIAN GOULASCH 

Slice a peeled onion and cook it until brown in 3 tablespoons of fat 
fried out of salt pork; take out the onion and turn in 1J£ lbs. lean, uncooked 
veal cut in inch cubes; stir and cook the meat until slightly browned, then 
rejecting the fat, if there be any in the pan, dispose the meat in the casserole; 
add 1 pint broth or boiling water, and a teaspoon paprika, cover the dish and 
set to cook in the oven. In the meantime add more fat to the frying pan, and 
when hot, brown about a dozen balls cut from pared potatoes, and a down 
smell onions; when the onions are well browned, add them to the casserole, 
and after the meat has been cooking an hour, add a teaspoon salt and the 
potatoes, and, if desired, 2 tablespoons flour mixed to a thin paste with cold 
water. Let cook for about fi hours in all. Serve from the casserole. 



COOKING AND SERVING IN RAMEQUINS 

1. CRCAMED OYSTERS IN RAMEQUINS 
Poor a cop of cold water over a quart of oysters, and look over and 
wash the oysters to remove shell or sand. Strain the liquor through two folds 
of cheesecloth, set it over the fire and heat lo the boiling point; skim, then 
add the oysters and heat these as quickly as possible to the boiling point; 
drain the oysters and leave them whole or cut them in halves. Melt three 
tablespoons of batter; in this cook three tablespoons of flour, half a teaspoon of 
salt, and a dash of pepper, then udd a cup of the broth and half a cup of rich 
creum, or in place of these one cup and a half of rich milk; stir until boiling, 
tlu'ii ndd the oysters and let become very hot. Serve in covered ramequius, 
made hot by rinsing them in hot water. Serve with these olives or pickles, 
baking powder biscuits or yeast rolls. 

2. CHICKEN BECHAMEL IN RAMEQUINS 

Melt 2 tablespoons of butter; cook in this 2 tablespoons of (four, K 
teaspoon of salt and a dash of pepper, then stir in % cup, each, of chicken 
broth and milk or cream; stir until boiling, then add a tablespoon of fine- 
chopped parsley, ten drops of onion juice, a pint of cooked chicken, chopped 
fine, and the beaten yolks of 4 eggs; turn the mixture into buttered ramequius 
and make the top of the mixture smooth. S.l the ramequius on many folds 
of paper in an agate dish, surrounded with boilir.g water to half their" height 
and let cook in a moderate oven about twenty minutes, or until the mixture 
feels firm. If uncovered ramequius be used, when sending to the table, set a 
sprig of parsley in the top of each. Mushrooms or sweetbreads may be mixed 
with the chicken; or fish, oysters, lobster, shrimps, s« ect breads and mush- 
rooms may be used alone in place of the chicken. 

X OYSTERS SCALLOPED IN RAMEQUINS 
Stir 14 cup of hotter into a cup, each, of grated bread crumbs (soft) and 
cracker crumbs. Have the oysters carefully rinsed with water to remove bits 
of shell. Butter the ramequius, put in a layer of the buttered crumbs, then a 
layer of oysters and sprinkle them with salt and pepper, then add a sprinkling 
of buttered crumbs, a tablespoon of oyster liquor or Pherry wine, then a 
second layer of oysters; sprinkle witti salt and pepper and cover with buttered 
crumbs. Bake about 13 minutes, or until the crumbs are browned. Uso 
uncovered ramequins. 

4. BROWN FRICASSEE OF OYSTERS IN RAMEQUINS 

Melt Ji cup of butter; in this cook 2 slices of onion, sprig or two of 

parsley, 3 slices of carrot, and J£ of a green pepper pod, cnt in strips, until 

they are browned. In the meanwhile, scald one quart of oysters and drain 

them carefully. Cook K cup of flour in the butter with the vegetables, until 
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it is well browned, then add one cup of oyster liquor and % cup of cream and 
stir constantly until the sauce thickens and boils, then strain over the drained 
oysters and let beat over boiling water. When ready to serve turn into the 
ramequine, made hot in the warming oven or hot water, and serve at once. 
Pass at the same time hot biscuit rolls or puff-paste diamonds. This dish may; 
be nerved iu either covered or uncovered rainequius. 

S. TURBANS OP FISH IN RAMEQUINS 

For 8 ramequiiiB have 2 small slices of halibut or other fish cut entirely 
across the fish; remove the tkin and bone, thus securing 8 " fillets " of the 
same shape and size. Trim these, if when rolled they will be too large for tbe 
ramequine. Dip the fillets in melted butter; squeeze over them the juice of 
half a lemon and a little onion juice and sprinkle with a little salt. Commenc- 
ing at the widest end, roll each fillet into a "turban " and push a wooden 
toothpick, dipped in melted butter, through the turban, to hold it in shape. 
Set the prepared turbans iu an agate pan, pour in a little flsh stock (made by 
simmering the bones and trimmings of the fish with a few slices, each, of car- 
rot and ouion iu water to cover) and put a teaspoonful of butler on each. 
Cook in a moderate oven about fifteen minutes. Baste three or four times 
with tbe liquid in tbe pan. When the turbans are cooked drain off the liquid 
and add to it enough cream or milk to make a cup and a half in nil. Melt 3 
tablespoons of butter; cook in it 3 tablespoons of flour and }£ teaspoon each, 
of salt and pepper; add the liquid) and stir- until boiling. Set the turbans in 
the ramequins, pour sauce over iind around them, cover and serve at once; 

6. LOBSTER NEWBURG IN RAMEQUINS 

Melt 2 tablespoons of butter in a frying pan and slir into it a pint of 
lobster meat cut in small pieces, shaking in a little .salt and a dash of paprika; 
cover the dish and let stand (or three or four minutes, then add Ji cup of 
Sherry or Madeira and mix thoroughly. Lastly, stir in the beaten yolkeof 3 
eggs, mixed with % cup of cream; stir and cook (without boiling) until the 
mixture becomes very hot and slightly thickened, then turn into hot rame- 
quins, cover closely and send at once to the table. Parboiled oysters or clams, 
cooked chicken, finnan haddie, shrimps and sweetbreadB may be prepared by 
the same recipe. 

7. OYSTERS CODDLED IN RAMEQUINS 

From slices of bread % inch thick stamp out pieces of bread the sir* of the 
ramequins; toast and butter Ihem aud set one in each ramequin; above these 
dispose a layer of oysters carefully washed and freed from bits of shell; sprinkle 
the oysters with salt and pepper, and pour over them 2 tablespoons of cream 
sance (see Creamed Oysters) made with milk or cream. Sprinkle the contents 
of each dish with 2 tablespoons of cracker crumbs, mixed with butter. Cook in 
the oven (not in a dish of hot water) about eight minutes, or until the crumbs 
are well browned, and send at once to the table. 
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, with Curried Rio 



Asparagus Omelet. 



11 Gratin in Scallop Shells. 
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CURRIES 

I. HINTS ABOUT CURRY SERVING 

A tomato salad may be served with carry, dressed with a sprinkling of 
■agar and a French dressing. 

An iced banana salad may be served with curry, the bananas sliced 
lengthways -and marinaded in oil, lemon juice, a sprinkling of sugar, pepper 
and salt. 

Never serve a curry as an entree, always after the joint. 

Never ofTer wine immediately after curry, always iced water. 

A dry curry is very good served iced, in that case it should be made the 
day before wanted aud iced for quite 2 hours before serving. 

Iced curry is nice served in curl lettuce leaves, a little chutney mixed 
through it, or in tomato cups, the centers of the tomatoes scooped out and the 
caps sprinkled with sugar. 

A curry is one of the few things which may be advautageonsly warmed 
over. 

Orated cocoanut and green ginger may be added with advantage to meet 

2. CLELAND CURRY (from India) 

2 lbs. of neck of mutton, chopped into squares of about 2 inches. Fry 
brown in its own fat. Fry a pan of sliced onions in a little fat. Put these 
inlo pan, containing 2 cups of milk, 1 tup of water, 2 sliced apples, 1 table- 
apoow of sugar, 2 tablespoons of curry powder (more curry powder if wanU-d 
very hot). Bring all to a boil, then simmer slowly for 4 to 5 hours, until the 
meat jellies near the bone. If very dry add a little milk to prevent sticking, 
hut never water. Serve with rice. 

8. CURRIED OX TAIL 

Take a tail, trim off fat, brown in a pan witli an onion, stew 3 hours 
with a. bay leaf; skim off fat; add 1 teaspoon of curry, 2 teaspoons of cornflour, 
dissolved in cold water to thicken. Salt, pepper. Serve with rice. 

4. INDIAN CURRY 

2 level tablespoons of curry powder; 2 tablespoons of good gravy, or hot 
water; small apple, chopped fine; small onion, cut fine; small clove of garlic; 
ealtspoon of sugar; 4 or 5 almonds, blanched and pounded; S or 6 raisins, 
chopped; a sprinkling of flour. 

Put two tablespoons of butter into a frying or saucepan. When it is 
thoroughly boiling add the onion. In that brown the meat, sprinkle with halt 
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tlie curry powder and a little flour. Cook these well, stirring often to prevent 
burning. Then add the apple, rutins, almonds and sugar and a small clove of 
garlic. When these are nicely browned add the gravy. Simmer for three- 
quarters ol an boor, then add the re=t of the curry powder and a little salt, and 
leave till properly cooked. 

5. VEGETABLE CURRY 

Peel and cut in large pieces 4 large potatoes, fry in butter until a light 
brown colour, fry a large onion, put both into a saucepan with a pint of milk 
and water, or stock if preferred, a small raw onion sliced, half a vegetable 
marrow cut into pieces, a cupful of green peas, the same of French bean?, a 
few slices of cucumber, add a heaping tablespoon of curry powder, the juice of 
a large lemon or a tablespoon of vinegar and a little salt. Simmer very slowly, 
stirring carefully from time to time nntil the vegetables are nearly cooked, 
then add a heaped tablespoon of butter mixed with a teaspoon of flour and 
simmer again until the vegetables are well cooked, but not broken. 8omo 
people like a sprig of mint and a small cupful of grated cocoanut Serve with 
rice and sweet chutney. 

Apples, fresh or dried, and green ginger limy be added to almost any 

This curry may be made of any vegetables— carrots, turnips, celery, 
JtTiisa'cui artichokes, or any left ever vegetables. 
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Chapter IV 
POULTRY AND GAME 

1. TO CLEAN AND DRAW POULTRY 

Firrt, Nmove any pin-feathers ; then singe off the hairs. This Is done 
test over an alcohol flame. Pat one or two tablespoons of alcohol into * 
plate or saucer and ignite it. (Wood alcohol is inexpensive, and besides serv- 
ing this purpose' very well may be used also in the chafing-dish and tea-kettle 
lamps.) II alcohol is not at hand, nse lighted paper, bat hike care not to 
smoke the chicken. Hold the fowl by the head and feet, and tarn it 
constantly, exposing every part to the flame. After singeing, wash the 
outside of the chicken thoroughly with a cloth and bowl of water. The skin *»•*■'■■ 
will become several degrees whiter when freed from dust and the marks of 
tench handling. Do not place the chicken in the bowl of water, or at any 
time allow the meat to soak, as that will extract its flavor. After the chicken 
is drawn, it should only be wiped out with a wet cloth. If it is properly drawn 
there will be nothing unclean to wash away from the inside. Alter the skin 
of the chicken is cleaned, cut off the head, cut the skin down the back of the 
neck, turn it over while yon remove carefully the crop and windpipe, and cut 
off the neck close to the body, leaving the skin to loid over the opening. Next 
take the kg, bend it back slightly, and carefully cut the akin on the joint, jrnt 
enough to expose the sinews without cutting them; run a skewer or fork Dn^ing 
under them, one at a time, and draw them out; five or eight of them can be Slnawa 
easily removed after a little practice. The one on the back of the leg is 
particularly large and strong. These sinews are very tough and almost bony 
after cooking, especially in turkeys, but if tbey are removed the meat of the 
drumstick Is quite as good as that of the second joint. After the sinews are 
drawn, break the leg off at joint, the sinews hanging to it. Cut a small 
opening under the rump; run a finger around close to the body to loosen the 
entrails. Do the same at the neck opening. Carefully draw them oat, in solid 
mass, without any part being broken; cut around the vent to free the one 
I »nre intestine. If by any mischance the gall or intestines should be broken, the 
inside of the chicken must be washed at once; otherwise only wipe it out with 
a wet cloth, as directed above. Cut the oil sack away from the ramp. Cut 
the gall carefully off the liver; cut the outer coat of the gizzard and draw it 
can-fully away from the inner sack, leaving the sack unbroken. Open the 
heart and wash away the clot of blood. The heart, liver, and gizzard aie the 
giblets. All poultry and birds are dressed in the same way. 
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2. TO BONE A FOWL 

Wuh and singe the (owl; take off tne head and lege, and remove the 
tend una as directed for drawing. When a fowl is to be boned it is not drawn. 
The work of boning in not difficult, but require* care and a little practice. The 
akin must not be broken. Use a small pointed knife; cut the skin down the 
fall length of the back; then, beginning at the neck. carnJully scrape 'he meat 
■way from the bone, keeping the knife close to the bone. When the joints of 
the winga and legs are met, break them back and proceed to free the meat 
from the carcass. When one side is free, tarn the fowl and do the ume on 
the other side. The skin is drawn tightly over the breast-bone, and care most 
be used to detach it without piercing the skin. When the meat is free from 
the carcass, remove the bones from the legs and wings, turning the meat down 
or inside our, as the bones are-exposed, and using care not to break the skin 
at the joints. The -snd bones of the wings cannot be removed, and the whole 
end joint may be cot off or left as it is. 

3. ROASTED BONED CHICKEN 

Spread the boned chicken on a board, the akin aide down; turn tbi 
flesh of tbe legs and wings right aide out, and stuff them with forcemeat 
into shape. Equalise the meat as well as possible, placing the roignon 
Allots, or little strips of whit* meat next the bone, over tbe dark meat, etc; 
dredge with salt and pepper. Hxke s roll of the stuffing or forcemeat, awi 
lay it in tbe chicken. Draw the skir up, and aew i k - together securely. 
Turn it over, place the legs and wings into the position of a trussed fowl, 
press tbe body into natural shape, and tie it securely; or it may be pressed 
into the firm of a dock or rabbit. Cover witb slices of salt pork, and roast 
in oven, allowing £0 minutes to the pound; baste frequently. Remote ttw 
pork the last IS minutes, dredge with flour, and let it brown. Serve with a 
giblet or tomato sauce, 

4. BRAISED BONED CHICKEN 

To braise tbe chicken prepared as above, roll it lightly is a pleoa of 
cheese cloth, tying the ends well. Put in a saucepan the bones of the 
chicken, a slice of carrot and onion, a bonquet containing parsley, 1 bay- 
leal, 8 cloves, 13 peppercorns, celery if convenient, and a kngokle of veal. 
Add enough water to cover the bed of vegetables and bones ; lay in tbej 
chicken ■, cover tbe pot) and let it simmer for four hours. 

B. JELLIED BONED CHICKEN 
A braised boned chicken may be served hot, or it may be set aside to 
cool, then jellied as follows: Strain the water in which tbe chicken wan 
braised, and let it cool; then remove the grease and clarify the liquor; 
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season it highly. It veal bag been need, and the liquar jellies, it may be 
need as it is. It veal has not been used, add gelatine soaked in cold water, 
observing the proportion ol one box ol gelatine to \% quarts of liquor. 
Maak a mold with jelly; when the jelly is set, pnt in the chicken, and add 
enough liquid jelly to cover it entirely. Or, on the bottom of the mold make 
a decoration ol either (ruffles, ham, cupel*, gherkins, or any combinations 
suitable; fix it with a thin layer of jelly; when hardened, add enough more 
to make a layer of jelly J£ inch thick, and when that ia hardened lay in the 
ehickon, and surround it with the liquid jelly (see Molding Jellies). Garnish 
the dish on which the jellied chicken is served with lettuce, and serve with 
ft a Mayonnaise, Beamaise, or Tartare sauce. 

When the chicken is to be jellied, use enough water in the braising 
pot to give 3 pints of liquor after the cooking is done. 

6. FORCEMEAT, FOR STUFFING BONED FOWLS 

Use the meat of another fowl, or veal, or pork, or a mixture. Chop 
them fine, and add to the minced meat one cap of bread or cracker crumbs 
and, if convenient, a little chopped boiled bam or tongue, and a few lurdoor j 
of pork. Season with the following articles, and moisten the whole with 
stock: 1 tablespoon chopped parsley, 1 teaspoon onion juice, % teaspoon 
pepper, 1 teaspoon thyme, 1 teaepoon salt. 

If veal ia used, take it from the knuckle, and use the bone in the 
braising pot, as it will give a good jelly. 

7. TO TRUSS A FOWL 

When the fowl Is wiped, singed, and drawn as by directions given 
above, pnt in the stuffing if it is to be used; place a little in the opening at 
the neck, the rest in the body, and sew up the opening. Draw the skin of 
the neck smoothly down and under the back, preas the wings close against 
the body, and fold the pinions under, crossing the back and holding down 
the skin of the neck. Press the legs close to the body, and slip them under 
the skin as much as possible. Thread the trussing needle with white twine, 
using It double. Press the needle through the wing by the middle joint, 
pass it through the skin of the neck and back, and out again at the middle 
joint of the other wing. Return the needle through the bend of the leg at 
the eecond joint, through the body and out at the same point on the other 
side ; draw the cord tight, and tie it with the end at the wing joint. Thread 
the needle again, and run it through the legs and body at the thigh bone, 
and back at the ends of the drum-sticks. Draw the drum-stick bones close 
together, covering the opening made for drawing the fowl, and tie the ends. 
Have both knots on the same side of the fowl. When cooked, cut the cord 
on the opposite side, and by the knots it can easily be drawn out. 

:,uvv, Google 
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8. ROASTED CHICKEN 

A roasted chicken may be stuffed or not. II stuffing is used it should 
only half fill the chicken. Truss it as directed above, or use skewer*, 
doubling a cord acroes the back and around the ends of the skewers to hold 
them in place. A roasted or boiled chicken is not presentable, which ham 
not been securely fastened into good shape before being cooked. Dredge 
the chicken with salt and pepper, and place it on slices of salt pork in at 
baking pan; add a very little water, and bake in hot oven, allowing 15 
minutes to the pound; baste frequently. White meat roust be well cooked, 
but not dried. Fifteen minutes before it is done, rub it over the top and 
aides with butter, dredge it with flour, and replace it in the oven nntil it 
becomes a golden brown and looks crisp. Draw out the trussing cords, and 
garnish with parsley. Serve with it a giblet sauce. Do not use a tough. 
chicken for roasting; one a year old is about right, A roasting chicken may 
- be larded if desired. 

9. STUFFING FOR FOWLS 

Moisten a cup of bread-crumbs with a tablespoon of melted butter; 
senson highly with salt, pepper, thyme, chopped parsley, and onion juice; 
or put in a saucepan a tablespoon of butter and fry in it one minced onion J 
then add one cup of soaked bread, the water being pressed out, % cup of 
stock, 1 teaspoon of salt, % teaepoon each of pepper and thyme, and % cup 
of celery cut into email pieces. Stir it until it leaves the sides of the pan. 

It is the opinion of many that chickens, turkeys, and other fowl are 
greatly improved when baked without stuffing. A few pieces of celery may 
be placed in the spaces, which adds a delicate flavor. If desired, tha 
stuffing mixture may be cooked separately. 

10. CHESTNUT STUFFING 

Shell a quart of large chestnuts. Put them in hot water and boil unti 
the skins are softened; then drain off the water and remove the skins, 
Repltice the -blanched chestnuts in water, and boil until soft. Take out a 
few at a time, and press them through a colander or a potato press. They 
mash more easily when hot. Season the mnelied chestnuts with a table- 
spoon of butter, a teaspoon of sail, and Ji teaspoon of pepper. Some cooks 
add a tablespoon of chopped parsley, and moisten it with a little stock. 
Some add, also, a few bread crumbs. The dressing is best seasoned only 
witli butter, salt, and pepper, 

11. GIBLET SAUCE 
Boil the giblets nntil tender; chop them, but not very fine; add * 
tablespoon of flour to the pan in which the chicken was roasted ; let it 
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brown, stirring constantly; add clowly a cop of water in which the giblets 
were boiled; season with salt and pepper; strain and add the chopped 
giblets; servo in a aanceboat The liver is a. tidbit, and should bo roasted 
and served with the chicken, instead of being used in the sane*. 

12. BOILED CHICKEN 

A thicken too old to roast is very good when boiled. Trues the 
chicken firmly. It is welt also to tie it in a piece of cheese-cloth, to keep it 
in good shape. It may be stuffed or not. Boiled rice seasoned with butter, 
pepper and salt, or celery cut in small pieces, is better to ase for boiled 
chicken than bread stuffing. 

Pot the chicken into boiling salted water and simmer, allowing twenty 
minutes to the round; when done, remove the cloth and cords carefully, 
spread a little white sauce over the breast, and sprinkle it with chopped 
parsley. Garnish with parsley, and serve with it egg, oyster, or Bearnaise 
sauce. 

12. BRAISED CHICKEN 

A fowl too old to roast may be made tender and good by braising, and 
present the same appearance as a roasted chicken. 

Prepare it as for roasting, trussing it into good shape. Cat into dice 
a carrot, turnip, onion, and stalk of celery; put them In a pot with a fen 
slices of aalt pork, and on them place the fowl, with a few pieces of salt 
pock laid over the breast; add a bouquet of parsley, 1 bayleaf, 3 cloves, 6" 
pepi«rcorna, also a teaspoon of salt, and a pint of hot water. Cover the pot 
closely and let simmer for 3 hours. If any steam escapes, a little more 
water may have to be added. When done, rub a little butter over the 
breast, dredge with flour, and place in the oven a few minutes to brown. 
Strain the liquor from the braising pot, season to taste, and if necessary 
thicken with a little brown ronx; serve it with the chicken aa sauce. 

14. BROILED CHICKEN 

Young spring chickens only are used for broiling. Split them down 
the back, remove the entrails and the breast bone, wipe them clean, sprinkle 
with salt and pepper, and rub them with soft hotter. Place them on a 
broiler over a slow fire, the inside down ; cover with a pan, and let cook for 
20 to 25 minute*. Turn, to let the skin side brown when nearly done. Place 
them on a hot dish, and spread them with maltre d'hotel butter; garnish with 
parsley or watercress and thin slices of lemon. 

15. FRICASSEE 

Cut a chicken into eleven pieces: two drumsticks, 2 second joint?, 2 
wings, 2 breasts, 3 back pieces. 
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Put the pieces' in * saucepan with 2 tablespoons of butter or dripping*; 
let iliem brown slightly on both sides, but use care that they do not burn; 
when a little colored, add enough boiling water to cover them; add a bouquet 
of herbs, salt and pepper, and a few slices of salt pork. Simmer until tender. 
Arrange the pieces neatly on a dish, using the best oned outside, and- pour 
over them a gravy made aa follows : Strain the liquor from the pot and take 
off the fat. Make a white roui of one tablespoon of butter and two of flour; 
add to it slowly a cupful of the liquor from the pot; season to taste; remove 
from the fire, and when a little cool add a cup of cream or milk beaten up 
with 2 or 3 yolks of eggs. Place again ou the fire until the eggs are a little 
thickened, but do not let it boil, or they will curdle. A tablespoon of sherry 
may be added, if liked, or a half can of mushrooms. A border of rice may be 
placed around the chicken, or softened toast used under the chicken. 

To make a brown fricassee, sprinkle the pieces of chicken, after they 
are simmered until tender, with salt, pepper, and flour, and place them in the 
over, to brown. Make a brown instead of a white rouz, and omit the cream 
or milk. 

16. FRIED CHICKEN 

Cut a tender chicken in pieces; dip the pieces in water, sprinkle them 
with salt and pepper, and roll them in flour; saute 1 them in a tablespoon of 
lard or butter, browning both sides; then remove and add to the pan a 
tablespoon of flour; cook it lor a minute without browning, stirring all tbe 
time, and add a cup of milk or cream; stir until it is a little thickened: 
strain : mix into it a tablespoon of chopped parsley. Place the sauce on the 
serving-dish and arrange the pieces of chicken on it, 

17. PLANKED CHICKEN 

Cut the chicken down the backbone and complete tbe dressing as foi 
a broiled chicken. Broil over coals or under the gas flame, five to eight 
minutes to sear the outside, then baste liberally with butter and let cook in 
the oven, or farther away from the gas flame, from % to 1 hour as required. 
Baste every five minutes with butter melted iu a little hot water. Set in 
place on a hot plank, put curried rice round the edge, and fill iu the open 
spaces with cooked cauliflower, corn fritters, stuffed tomatoes, aud small 
boiled onions. Serve Hollandaise or Bechamel sauce in a separate bowl. 
Plauked Bteak may be prepared in tbe same way. 

18. CHICKEN FRITTERS 

Cut cold cooked chicken or turkey off the bones in as large pieces as 
possible; sprinkle with suit and pepper; dip them in fritter batter and fry 
in hot fat until a golden brown. Place the pieces when fried on a brown 
paper until all are done; dress them on a folded napkin, and serve with a 
Bearnaise, Mayonnaise, or Tar tare sauce. 



Tlie pieces may be rolled in egg and bread crumbs instead of being 
dipped in batter, if preferred. 

19. CHICKEN CUTLETS 

% lb. cold chicken, % pint of white aauce, 1 ok. butter, % oe. flour, the 
yolks of 2 eggs, Ji a shallot finely-chopped, Bait and popper, nutmeg, egg, 
breadcrumbs, frying-fat. 

Chop the chicken fine. Fry the shallot and flour in the butter with- 
out browning, add the stock, and boil well. Put in the chicken, add nutmeg, 
salt and pepper, stir over the Sre until thoroughly hot, then add the yolks 
of eggs, and cook the ingredients f<ir 2 or 3 minutes longer. Cool the 
mixture; when firm, shape into cutlets, egg And crumb them, and fry in 
deep fat. Drain well, arrange them in a close circle on a dish paper, 
garnish with fried parsley, and serve hot, 2 or 3 o*. of lean bam, finely 
chopped, may be added to the chicken if liked. 

20. STUFFED CHICKEN OR TURKEY LEGS 

Carefully remove the tendons from the drumsticks as directed in 
drawing; remove the bone, all but nboat ]>s inch at the small end, and 
remove any remaining sinew?. Stuff the leg with a forcemeat made of 
chicken or veal chopped very fine, and use with it the liver and a little strip 
of larding pork; season it with salt, pepper, and chopped parsley, and 
moisten it with one eg§. Draw the skin over the end and sew it closely 
together, keeping the shape as natural as possible. Lay the stuffed legs in a 
baking-pan; cover with boiling water, and simmer an hour, or until tender; 
remove them from the water, press them into shape, and let cool. When 
cold, take out the stitches, dredge with salt and pepper, roll in beaten egg 
and bread crumb;, and fry in hot fat until browned ; or broil them on both 
•ides 4 minutes, if chicken; 6 minutes, if turkey legs; or they may besauWd 
in butter. They may be deviled by rubbing them with mustard and a little 
red pepper before coating with the eggs and crumbs. Serve them arranged 
like chops, the bones masked with paper frills. 

If preferred, the bones may he entirely removed, and the leg flattened 
to look like a cutlet. This can be done by placing them under a weight to 
cool after being boiled. Serve with mi olive, Besmnise, Tartare, or any 
sauce preferred, 

21. OLD POINT COMFORT TERRAPIN CHICKEN 

Boil 1 cbicken until tender, separate bonea from meat, thicken the 
broth with a lamp of butter rubbed in flour and then put back the meat of 
the chicken. Add J-,' pound butter, 1 dozen mushrooms, a little summer 
savory or marjoram, salt, cayenne pepper. Boil and stir till tender, then 
add yolks of 3 eggs, boiled hard and chopped fine. Add a little sweet cream, 
and 1 glass sherry just before serving. Serve hot. 
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22. GRILLED BONES 

Take the wines, second joints, and drumsticks of cold cooked chicken," 
dip them in melted batter, sprinkle with salt and pepper, and broil until they 
are very hot and well browned. 

23. CHICKEN A LA VIENNE 
Split a small spring chicken down the back, as for broiling; remove thj 
breast bone; then cut it into 4 pieces, giving 2 breaat and 2 leg pieces; cut off 
the pinions ; marinate the pieces in oil, vinegar, pepper, and salt; then roll in 
floor, and fry in hot fat, one piece at a time ; drain and place on paper in the 
open oven until ail arc done. They should be it light golden color. Pluce a 
paper frill on the leg and wing bones, and dress them on a folded napkin. 
Serve with Tartare sauce; or arrange the pieces overlapping on a dish, and 
garnish with four lettuce leaves holding Tartare sauce. 

21. CHICKEN, BALTIMORE STYLE 
Split a small spring chicken down the bock as for broiling; remove the 
breast-bone and cut off the pinion-. Cut into 4 pieces ; dredge with salt and 
pepper; dip them in egg and fresh crumbs. Place them in a pan, and poor 
over each piece enough melted butter to moisten it; then roast in the oven 18 
to 20 minutes. Make a cream sauce, taking one cup of Bechamel sauce, and 
adding to it a half cup of cream and a half tablespoon of butter. Pour this 
sauce on a dish, and place the pieces of chicken on it. Garnish with slices of 
tried bacon. 

25. CHICKEN IMPERIAL 
Cut the breast from a chicken, retaining it in shape on the bone. 
Remove the skin, and lard the breast on each side with four lardoons. Place 
it in a deep saucepan; cover with stock or boiling water, and simmer for 30 
to 40 minutes, or until tender. Then remove from the water, and place in 
oven for 10 minutes to take a very light color. Make a sauce as follows: 

Put iuto a saucepan % cup of the stock in which the breast was boiled, 
and % cup of cream. Let it coma to the scalding point; season with salt and 
pepper and one tablespoon of chopped parsley. Remove from fire, and stir in 
slowly 2 yolks and 2 tablespoons of milk beaten together. Stir constantly until 
thickened, but do not let boil, or the egg will curdle. Strain and pour it 
around the breast. The breast should be carved diagonally, giving three 
pieces oh each side. 

26. CHICKEN CHARTREUSE 

Mix one cupful ol cooked chicken minced very fine with 1 teaspoon 
chopped parsley, % teaspoon onion juice, 'i teaspoon salt, 2 tablespoons 
tomato juice, 1 beaten egg, dash of pepper. 
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Grease well a charlotte rnase or pudding mold; lino It one inch thick 
witb boiled rice. Kill the center with the chicken mixture, and cover the 
lop witli rice, so the chicken is entirely encased, and the mold ii full and 
even. Cover and cook in steamer (or 49 minatea. Serve witb it tomato 
oauce; pour a little of the sauce on the dish around the form, not over it 

17. CHICKEN SOUFFLE 

1 tablespoon batter, 1 tablespoon flour, 1 tablespoon chopped parsley, 
1 cup milk, 1 cap minced chicken, % teaspoon salt, 3 eggs, 10 drops onion 
juice, daeb of pepper. 

Make a while eauce by patting the butter in a saucepan or double 
boiler. When melted add the flonr, and cook a moment without browning. 
Thou add slowly the milk, and stir till smooth. Beason with salt, pepper, 
parsley, and onion juice. There should be one cup of the sauce. Remove 
from the Are, and stir In the beaten yolks of 3 eggs; then add a cop of 
chicken chopped fine. Stir the mixture over the fire a minute until the egg 
baa a little thickened; tben set aside to cool. Rub a little butter over the 
top, so it will not form a cruet. When time to serve beat very stiff the 
whites of the three eggs, and stir them lightly into the cold chicken 
mixture. Put it into a pudding dish, and bake in hot oven for 20 minutes. 
Serve at once in the same dish. This is a souffle, so the whites of the egga 
must not be added until it is lime for it to go into the oven, and it will fall 
if not served immediately alter it cornea from the oven. This dish may be 
made witb any kind of meat. Chicken souffle may be baked in paper boxes, 
and served as an entree. 

28. CHICKEN LOAF 

Boil a fowl until the meat falls from the bones. Strain, and put the 
liquor again in the saucepan; reduce it to \% pints, and add % box of 
soaked gelatine. Lay a few slices of hard-boiled egg on the bottom ol a 
plain mold; fill the mold with alternate layers of white and dark meat 
of the chicken. Season the liquor, and pour it over the meat in the mold, 
and set it away to harden; it will become a jelly. It Is a good dish to use 
with salad for luncheon or supper. 

20. CHICKEN MAYONNAISE 

Cot cold cooked cbicken into pieces; remove the skin, and trim the 
pieces into good shape. Cover each piece with jelly Mayonnaise, and leave 
them in a cool place until the Mayonnaise bas set. Trim them and dress 
them, around an ornamented socle or a mound of salad, or lay each piece on 
a leaf of lettuce. Garnish with aspic or with flowers. Use a green, white, 
or yellow Mayonnaise; and keep in cold place until ready to serve. 



jOOgk 



n THE ANCJLO-CHINESB COOK BOOK 

30. ENGLISH CHICKEN PIE (COLD) 

Take X tender chickens, and cat them op as for frying. Pat them 
into a large sancepan with 1% quarts of water; add a bouquet made of sweet 
marjoram, basil, parsley, 3 bayleavea, sprig of thyme, and email blade of 
mace. Let them simmer until well cooked. Add to the pot when ilia 
chicken is about half done % pound of bacon cut into email pieces iika 
iardoons. Wash the bacon before adding it. A quarter of an boar before 
removing the chicken add the half of a small can of truffles cat into slices. 

Boil S eggs very hard, and cut them in slices. Arrango on the bottom 
of an earthen dish a layer of egg slices and truffles, tben a layer of chicken 
meat; alternate the layers until the dish is % full. Return the bonea 
and coarse pieces of meat to the pot, and reduce the liquid one third. 
Strain, cool, and remove the grease. Return the stock to the fire, add a 
qnarter box or one half ounce of soaked gelatine. Pour this over the chicken. 
When it bus jellied and ia ready to serve, place on the top a crust of puff 
paste, which has been cut to fit the dish, and has been baked separately. 

31. CHICKEN LA " BUCHOLLERIE " 

As served at the " Cafe" de Paris " Garden Fete. 

Tie the chicken with fine string, and put it into boiling soup. Cut the 
breast into slices without touching the legs and wings. Take away alt bones 
from the breast, so that the chicken has the appearance of a basket Fill 
the carcass with fine macaroni mixed with a cream sauce with gruyire 
cheese. Add some "foie gras" in small pieces and truffles. Place the 
slices of chicken into the carcass with the macaroni and cover the whole 
with a cream sauce, with plenty of gruydre cheese so as to form a thick 
coaling. Then spread more grated cheese over the chicken and let it roast 
■lowly in the oven, until the chicken is sufficiently done. 

33. FOWL STEWED WITH BICE 

1 fowl, 4 oss. of rice, 1 quart of stock, 2 or 3 onions, 2 or 3 
■trips of celery, a bouquot-garni (parsley, tbyme, bay-leaf), 6 peppercorns, 
salt nud pepper. 

Truss the fowl lor boiling, put it into a stewpan, or earthenware 
casserole, with the cold stock; when it boils add the onions and celery In 
large pieces, and the herbs and peppercorns tied in muslin. Cover closely, 
and cook very slowly for 1 hour, then add the rice (previously well washed), 
salt, and continue the gentle cooking until both fowl and rice an perfectly 
tender. The rice should absorb nearly aH the stack. Before serving, 
remove the vegetables and herbs, season with salt and pepper, and plane th* 
tow) ou a hot dish, surrounded by the rice. 



S3. FOWL, BOILED WITH OYSTERS 

1 Inwl, 3 dozen oysters, % pint of Bechamel sauce, % gill of cream, 
1 os. of butter, the yolks of 2 eggs, 1 blade of msce, salt and pepper. 

Beard the oysters, place 2 dozen of them inside tbe fowl, and truss for 
boiling. Put the fowl with the mace and batter into an earthenware Ore- 
proof stew-jar with a close-Stting lid. Place tbe stew-jar in a baking-tin, 
anrround with boiling water, and cook on the atove or in a moderate oven 
for 214 houre, or until the fowl ia perfectly tender. Blanch the remaining 
oysters In their liquor, strain the liquor, pour it over tbe oysters, and put 
both aside until required. When the fowl is sufficiently cooked, transfer it 
to n hot dish, strain the liquor and add it to the Bechamel sauce, and, when 
boiling, stir in the cream and yolks of eggs, previously blended. Continue 
the atiaring and cooking until the sauce thickens, but it roust not boil, or 
the eggs may curdle. Season to taste, pour a little of the sauce over the 
fowl, add tbe oysters and their liquor to tbe remainder, and serve it iu a 
sauce-bos t. 

«. TURKEY 

The rules given for dressing and cooking chickens apply also to 
turkeys. Turkey can be substituted for chicken in any of the recipes given. 
A young turkey will have smooth black lega and white akin. 

15 minutes to the pound ia the time allowed for roasting or boiling a 
young turkey; for an old one more time will be required. Tbey should have 
slow cooking and frequent basting. After a turkey ia trussed, wet the skin; 
dredge it well with salt and pepper, and then with a thick coating of flour. 
This will give a crisp brown crust. 

35. ROAST GOOSE 

Oreen geese about four months old are the best, as they get very tough 
when much older. If there is any doubt about the age of the goose, it ia 
belter to braise than to roast it. It can be browned after it is braised, nnd 
have tbe same appearance as if roasted. Dress and truss a goose the same 
as a turkey; singe and wash the skin well; flatten the breast bone by 
striking it with a rolling-pin. Stuff it only partly full with mashed potato 
highly seasoned with onion, sage, salt, and pepper, or with a mixture of 
Bread, apples, onions, ange, salt and pepper, and a little butter. Dredge the 
goose with Bait, pepper, and a thick coating of flour; put a little water in the 
pan and baste frequently. Allow 18 minutes to tbe pound for a young 
goose, 25 minutes for an older one. Serve with apple sance and a brown 
giblet gravy. 

86. TAME DUCKS 
Prepare tho same as geese. Stuff with tbe same mixture or with 
celery. Roast ducklings in a hot oven 20 minutes, if liked rare ; 30 minutes 
If they are to be cooked through. Old ducks require an hour to cook, and 
should be basted frequently. 
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GAME 

1. PHEASANT, BOILED 

1 pheasant, 1 pint oyster sance, (Me Saucea) . For the forcemeat : 19 
entire o ystera, S tablespoons bread crura bs, 1 tableapoon finely-chopped suet, 
ii teaspoon finely-chopped parsley, nutmeg, cayenne and salt to taste, 
sufficient raw egg to bind. 

Benrd the oysters, strain the liquor, and add both to the dry ingre- 
dients with as ranch of the egg us is necessary to moisten tbe whole. Trusa 
the bird in the same manner its a boiled fowl, and stuff tbe breast with tho 
oyster forcemeat. Wrap it in a well-buttered paper, put it. into boiling stock 
or water, to which must be added, when it re-boils, 1 onion, 1 car/ot, % a. 
email turnip, and a bouq net-gar ni (parsley, thyme, bay-leaf). Simmer 
gently from 40 to 60 minutes, according to eise, then remove the trussing 
string?, and serve on a hot dish with a little of the oyster sauce pou red over, 
and the remainder Rent to table in a aauceboat. If preferred, a puree of 
chestnuts may be substituted for the oyeter forcemeat, or the bird may be 
dressed without forcemeat, and served with oyeter or celery sauce. 

2. PHEASANT, BROILED 

I pheasant, butter, egg, bread crumbs, aalt, cayenne, piquante, mush- 
room, Madeira, or other suitable aance (see Sauces). 

Divide the bird into neat joints, season with salt and a little cayenne, 
fry lightly in hot butter, and press between 2 dishes until cold. Then coat 
carefully with egg and bread crumbe, and broil over a clear fire, 15 to 
23 minutes. As soon as the crumbe are set, brush over with warm batter, 
and repeat at frequent intervale daring the process of grilling. Arrange in 
a pyramidal form on a hot dish, and serve the sauce in a sauceboat. 

3. PHEASANT, ROASTED 

1 pheasant, }£ lb. beefsteak, fried bread crumbs, bacon, brown gravy, 
bread sauce, watercrees, salad-oil, salt and pepper. 

Pluck and draw the bird, truss in the same way as a roast cbicke.it, 
bat leave tbe head on. Put the beefsteak inside the pheasant; the beefsteak 
is intended to improve tbe flavor of the bird and keep it moist, and not to 
be eaten with it, but it may afterwards be used in the preparation of some 
cord meat dish. Cover the breast with thin slices of bacon, or lard it with 
strips of fut bacon, and roast in a moderate oven from 40 to 50 minutes 
according to site and age. Baste frequently with butter, and when the 
cooking is about % completed remove the bacon, dredge the breaet lightly 
with flour, and baste well to give the bird a nice light brown appearance. 
Bcmovo tbe trussing strings, serve on a hot dish, garnished with parsley or 



watercress previously well washed, dried and masoned with salt, pepper, 
and salad-oit, and aend tho gravy, broad sance, and triad bread crumb* to 
table separately. 

4. PHEASANT X LA DANOISI 

Fillet the pheasant and use t lie hones for stock. Put some pepper and salt 
with a beaten egg, brash the fillets with this, toss In bread crumbs and fry 
slowly in hot fat. Drain, pile on a hot dish, and pipe with pea puree. 
Serve with the following sauce: 

Sauce. Melt 1 os. batter and fry a chopped onion until brown; add % 
os. flour, % lb. stock, and stir till boiling. Add a little vinegar and French 
mustard, pepper and Bait. Strain and serve. 

I'v.rtt. Rub tbe cocked peas through a sieve, add a little butter, 
pepper and suit and put into a pan to re-heat before using. 

5. HAKE RAGOOT 

Divide the hare Into neat Joints. Put Z ounces of butter, three eliced 
onions, and 3 tablespoons of flour into a stewpan. Fry and stir well with a 
wooden spoon till onions are brightly browned; add a quart of stock, make 
mixture quite smooth, then put in 2 teaspoons dry sweet herbs, 4 cloves, 1 
allspice, teaspoon chopped parsley, 2 strips fresh lemon rind, the inferior 
pieces of hare, such as the head, neck, liver, heart and ribs, and a quarter of 
a pound of bacon cut In slices. Simmer gently for an hour. Strain gravy, 
and leave it until following day. Bemove all fat. After frying the pieces of 
hare a light brown in a frying pan, stew in gravy until tender. Add salt 
and pepper to taste. Serve with forcemeat bulla round dish. A glass of 
port is always an improvement, but this may be added or not. Time % 
hour to stew the hare. Serve red currant jelly. Sufficient for 6 or 8 

«. HARE JUGGED 

Out tbe hare into neat little pieces. Fry these slightly, just enough 
to brown them, in a frying pan in a little bntter. Hake a jar hot in the 
oven. Then put pieces of hare into the jnr, with a stick of cinnamon, % 
dosen cloves and a large glass of port wine. 

Tie a cloth over the jar tightly, put a plate on cloth and something 
heavy on plate and let pieces remain in jar until cold. 

Slice np an oniou and fry it in the frying pau that tried the hare. 
When it is brown, pour into the frying pan some rich brown gravy that has 
bad bat little brown thickening in it and let it boil np for a little while. 
Then strain off gravy into a basin ; press the onion in the strainer, let gravy 
stand a little while, take off fat. Then poor gravy on to the bare in the now 
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cold jar, stand Jar In * pic-dish with some hot water in it and 1st itthue stew 
in the oven tor 2 or 3 bourn, or pat jnr in a saucepan and let the water 
simmer. At the finish, the gravy may be thickened with a little com floor, 
but do not let hare be in gravy when it boils. Serve' a few forcemeat balls 
with the hare. (Veal forcemeat.) Moisten the .forcemeat balls with raw 
beaten egg. Roll into ball?, size of a marble, dip tfaem in flour and throw 
them into boiling water. This will set them. Drain them, and warm them 
up. in the jugged hare the last thing. Serve red currant Jelly with jugged 
hare, separately. 

7. PIGEON PIE 

2 or 3 pigeons, 1 lb. romp steak, % lb. ham or lean bacon, J£ 
pint good stock, 2 bard-boiled eggs, the yolk of 1 egg, puff paste, aalt 
and pepper. 

Cut each pigeon into 4 or more pieces, according to their size; cut the 
beef into email thin slices, tbe bam into stripe, and the egg* into tectiona 
or slices. Put these ingredients into a pie-dish in layers, season well, and 
pour in stock to % fill tbe dish. Put on the cover, brush over with yolk of 
egg, bake in quick oven until tbe paste is risen aud set, then cook at a lower 
temperature for about 1 boor. The pie may be eerved either hot or cold; 
if the latter, the stock mast form a jelly when cold. Sufficient for G to 8 
persons. 

8. PIGEONS, GRILLED 

B or 3 pigeons, salad-oil or oiled butter, salt and pepper. 
Split the birds down the back, Aiitten tbera with a cutlet-bat, and 
skewer into shape. Brush over with oil or butter, season with salt and 
pepper, and grill over or in front ol a clear fire from IS to 20 minutes, 
turning frequently. Serve with tomato, piqiiaule, brown, mushroom, or 
other suitable sauce. Sufficient for i or 6 persons. 

9. LARDED GROUSE 

The grouse should first be cleaned am! washed, then lard the breast 
and legs, and trass (See directions). Dredge with salt, rub breast with 
butter and then dredge with flour. Cook 25 minutes in a quick oven. Serve 
on a hot platter, with bread sauce, sprinkling nil with fried bread crumbs. 
Garnish with parsley. 

10. LARDED PARTRIDGE 

See directions for Larded Grouse. 

II. LARDED QUAIL 
Sec directions Larded Grouse, bat took only IS ralnvte*. 
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12. BROILED QUAIL 

Clean the quail mod wipe with a damp cloth. Split it down the back, 
rob with butter, dredge with flour and season with lait acid pepper. Broil 
(See directions) 10 minutes, serve on hot battered tonal, and garnish with 

13. BROILED PIGEONS (See directions for Quail.) 

14. BROILED SHALL BIRDS 

See directions for quail. Be careful to have a clear bright Sre, and 
do not cook too much. 

15. ROASTED SHALL BIRDS 

Clean and wash, and laid with thin slices of salt pork, season with salt 
and pepper. Tut a long skewer through the nteks, place in baking pan, and 
cook in hot oven for 10 to 15 minutes. Serve on hot toast. 
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VEGETABLES 

1. GENERAL DIRECTIONS 

The eimpleit way of cooking vegetable* is usually the best; lint all 
kinds reed seasoning or to be served with a sauce. They should be cooked 
onlv until tender. The time depends upon their fresh res*. The same 
vegetable sometimes takss twice the time to cook when wilted. They should 
be well washed in cold water to remove all dust and Insects, and if wilted, 
should stand some time in it to refresh them. Green vegetables are put into 
salted boiling water, and cooked rapidly in an uncovered saucepan. Thii 
will preserve their color. Overcooking destroys both their color and 
appearance. When done they should be removed from the water at once 
and be veil drained before the seasoning is added. 

One vegetable only besides potato is served with a meat course, hut 
cauliflower, Fluffed tomatoes, asparagus, green corn, egg-plant, artichokes or 
mushrooms may be served as a separate course. 

When using canned vegetables, turn them on to a sieve or colander, 
and let water from the faucet run over them in order to remove the taste of 
* the can which they sometimes have. 

2. BOILED POTATOES 

Wash the potatoes well; take off only a thin paring, and drop them at 
once into cold water to prevent their discoloring. Have them ol uniform 
size, or cut the larger ones into pieces the size of the small ones, ho they 
will all he cooked at the same time, for after a potato is cocked it rapidly 
absorbs water and becomes soggy. If the potatoes are old or withered, put 
them on to cock in cold water; if fresh and firm, put ihcin into b fling 
sailed water, and boil slowly about thirty minute*, or until they can be 
pierced easily with a fork. Then at once drain off every drop of water; 
shake them in the pot a moment to expose all sides to the air; sprinkle 
with a little salt; cover the pot with a double cloth, and place it on the back 
of the range for a few minutes to evaporate all the moisture. If treated in 
this way the potatoes will be dry and mealy. 

Violent boiling is likely to break the outside surface and make them 
ragged in appearance. New potatoes are boiled with the skins on. 









VK('.ETARI,H CUTTKRS 
Plane lor cutting Saratoga Potatoes. 4. Potato scoops for cuttiuu h 
Potato Press or ricer for inakinu potato rice. 
Fluted knives for potato straws or fluted slicvs, and for potato curls. 




Stuffed Bake I Potatoes. 
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8. HASHED POTATOES 

After the potatoes are boiled and dried as directed above, mash them 
at once over the fire and in the same pot in which they wore boiled, eo that 
they will loee no beat Season them with salt, butter, and cream or milk; 
heat the milk and batter together ; add them slowly, and beat the potntoca 
well with a lork or an egg-beater until they are very light and white. Tiirn 
them into a hot dish. Do not smooth the top. 

4. POTATO CAKES 

Hashed potato left over may be need for cakee. Add an ere to 1% 
cnpa of potato and beat them well together until light; form it into cukes or 
belli; roll them in flour and eaat£ iu batter, or spread the mixture in a 
layer one inch thick; cat it into strips or squares and lantfi; or pat it into a 
well buttered border mold; cover with greased paper, and bake for 14. hour 
in a moderate oven. Let it stand in the mold for ten minutes; then turn on 
to a dish, and fill the center with any mince or with creamed fish. Mashed 
potato without egg will not hold Its form when molded. 

5. POTATO RICE 

Press well-seasoned mashed potatoes through a colander or a potnto 
preae into tbe center of a dish, leaving the little flakes lightly piled op. 
Serve chops or minced meat aronnd the mound of potato. 

6. POTATO SOUFFLE 

To 2 caps of smooth, well -season od, and quite moist mnshed potatoes 
add the yolks of 2 eggs. When a little cooled stir in lightly the whites o( 2 
eggs beaten very stiff. Put the whole into a pudding-dish, and brown it in 
a quick oven. ' 

7. POTATO ROSES 

To 2 cops of well-seasoned mashed potatoes, add the yolks of 2 ecgs 
and white of one, and beat them well together. Place in a pastry bug wi: h 
a tube having a star-shaped opening and press it through. As the potato 
comes from tbe tube, guide it in a circle, winding it around until it comes to 
a point. The little piles of potato will resemble roses. Touch them lightly 
with s brush dipped in egg, and place a bit of butter on each one. Put them 
in tbe oven a moment to brown slightly. The edges touched by the eggs 
will take a deeper color. Potato roses make a good garnish for meat dishe*. 

Google 



M THE ANGLO-CHINESE COOK BOOK 

8, POTATO CROQUETTES 

To 2 cupa ol well-seasoned washed potatoes add tbe beaten yolks of 2 
eggs, a tablespoon of chopped parsley, \% tablespoons of butter (if none 
has been used in seasoning), a dash of cayenne mid nutmeg; stir over the 
fire until the potato leaves the sides of the pan. When cold, form it into 
small croquettes, roll them In egg mid bread-crumbs and fry them in hot fat 
to an amber color. Serve on a napkin (see frying croquettes). The cro- 
quette mixture may be made into balls enclosing minced meat. When used 
in this way (serve with it a white sauce. 



9. POTATO BALLS 

With a potato scoop cut balls out of peeled raw potatoes, and drop 
them in cold water for % hour. Put them into salted boiling water and boil 
for fifteen minutes, or until tender; drain off the water; cover with a cloth 
and let stand on the back of the range until dry. Serve them on a napkin, 
or pour over them while sauce, and sprinkle with parsley, or use them as a 
garnish. The pieces of potato left from cutting tbe balls can be boiled and 
mashed, so there is no waste, 

10. POTATO OMELET 

Cut cold boiled potatoes into dice J^ inch square; mix them with 
enough white sauce to well moisten them. 

Place a tablespoon of butter in a frying-pan; when the butter is hot, 
put in the potatoes and saute them until browned on the bottom, loosen 
them from the pan, and turn them like an omelet onto a flat dish; or this 
preparation may be pnt in a baking-dish, sprinkled with crumbs and grated 
cheese, then put in the oven to brown, and served in tbe same dish. 

II. CREAMED POTATOES 

Cut cold bailed potatoes that are a little underdone into dice or into 
slices one eighth of an inch thick. Put them in a saucepan with enough 
milk or cream to cover them, and cook until the potatoes have absorbed 
nearly all the milk; then to every 2 cups of potato add one tablespoon of 
butter, )-.i teaspoon of salt, a dash of pepper, and, just before serving, a 
teaspoon of parsley chopped very fine; or a white sauce may be made, using 
cream, if convenient, and tbe potatoes placed in it just long enough to heat 
them; or a cream sauce may be poured over hot boiled potatoes; then 
sprinkle with parsley. 
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12. POTATO HOUNDS 

On a buttered pan put 1 large spoon of s:]ioothly-maihed and well- 
beaten white potato. Shape these little mounds either round or oblong, 
and on tlie tap stick upright 3 blanched almonds, Brown slightly In oven 
Very nice served with chops or steak. 

13. BROILED POTATOES 

Peel and cnt the potatoes lengthwise into slices \i inch thick. Broil 
them on both sides over moderate heat until tender; spread each slice with 
hatter, sod sprinkle with salt and pepper. Serve very hot. 

Or, nse cold boiled potatoes. Dip each slice m melted butter; sprinkle 
with pepper and salt and broil 3 minutes on each side. 

14. BAKED POTATOES 

Select large potatoes of uniform size and shape. Wash aud scrub them 
with a brush. Bike them in a hot oven about an hour, or nntil soft; press 
tliem to see if done, but do not pierce them with a fork; when soft break the 
skin in one place, and serve at once on a napkin. The; become water; if kept. 

15. STUFFED POTATOES 

Select potatoes of equal size and shape, wash and scrub them well and 
bake them. While the; are still hot cot a piece off the top of each, and with 
a spoon scoop out the potato, leaving the ekin unbroken. Hash and season 
the potato, using a little hot milk and beating it well to make it light. Fill 
the potato skins with the mashed potato, letting it rise a little above the top of 
the skin. Place a piece of butter on the top of each, and put them in the 
oven to get well heated and slight); brown the tops; or cut the baked potatoes 
in two, lengthwise, and when the skius are filled, smooth the potato even with 
the skin ; brush them with egg and set in the oven to glaze. 

16. POTATOES BAKED WITH HEAT 

Pare the potatoes, and place them in the dripping-pan with the meat 
one honr before the meat is to be removed. Baste them with the drippings, 
and tarn so all sides will be browned. 

17. LYONNAISE POTATOES 
Put \% tablespoon of butter in a frying-pan. When melted add a scant 
tablespoon of chopped onion, let it slightly color, then add 2 cups of cold 
boiled potatoes cut into dice. Stir until the potato has absorbed all the butter, 
and become slight); browned; tlten sprinkle with sail, pepper, and a table- 
spoon of chopped parsley. Mix well, and serve very hot. 
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18. FRIED POTATOES 

Cold boiled potatoes are sliced, then put Into a sant6-pan wiili butter,, 
and cooked until browned on both aides. If rolled in flour they will form a 
crisp crust. Raw potatoes are sliced or cut into any shape, and put into 
cold water for % hour. They are then well dried on a napkin, and immers- 
ed in hot fat until done. Too many must not be put in the basket at once, 
as it cools the fat (see Frying). Fry them to an amber color; then drain, aud 
place them on a paper in the oven until all are done. Serve them at once, 
as they lose their crispnesa if kept. 

19. FRIED" POTATO BALLS AND STRAWS 

To make balls use a potato scoop; press it well into the potato before 
turning it. To make straws cut the potato into slices lengthwise, aud then 
into strips, making each one about % inch thick. 

Slices or strips cut with a fluted knife are good forms for fried potatoes. 
Fry the potatoes in hot fat, using a basket. Fancy fried potatoes are used 
to gnrnieh any broiled meat dish. There are many kinds of cutters to give 
different shapes to potatoes, 

20. SARATOGA POTATOES 

Cut the potatoes with a plane into slices as thin as paper if possible. 
Let them seek in cold water for a little time to wash out the starch ; then 
put them Into fresh water with a piece of Ice to thoroughly chill them. 
Draiu a few of the slices at a time, dry them on a napkin; put them in a 
frying basket and immerse them in amoking-hot fat. Keep them separated, 
and remove as soon as slightly colored. Turn them into a colander to drain, 
and sprinkle them with salt. When tbe second lot are fried tnrn those in 
the colander onto a paper in the open oven, and eo on until all are doi:e. 
Saratoga potatoes should be perfectly dry and crisp. They may be used hot 
or cold, and will keep for some time in a dry place. If wanted bot, place 
them in the oven a moment before serving. 

21. PUFFED OR SOUFFLE POTATOES 

Feel the potatoes; cut tbe sides square, and trim off tbe corners, aoea 
to give an oval shape. With one even eat slice them M °f an inch thick the - 
length of tbe potato; they mast be all the same site and shape. Soak them 
in cold water for half an boor; dry them on a napkin, and fry them In fat 
which is only moderately hot nntil they are soft, bat not colored. Remove 
and place them on a sieve to drain and cool. Then immeree them in hot 
fat, when they will puff into balls. Toss the basket, end remove any that 
do not puff. Sprinkle with salt, and serve them on a napkin, or as a garniab. 
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22. SCALLOPED POTATOES 

Pare and slice enough potatoes to make 3 pin's. Cover with boiling 
s»H*d water, and heat quickly to the boiling point; let boil about 3 minutes, 
than drain, rinse in cold water, then drain again. Batter a baking 
dish suitable to send to the table; put into this • layer of potatoes, and 
sprinkle them with salt; add bits of butter here and there, also a few shreds 
or ■havings of onion, and a little fine chopped parsley. Continue the layers 
until the dish Is loosely filled, then pour in milk to come to tie top of the 
dish. Bake about one hour. 

23. SWEET POTATOES 

Wash and scrub the potatoes; put them in boiling water, and cook 
until they can be pierced with a fork ; then pour off the water. Cover the pot 
with a cloih, and draw it to the side of the range to let the potatoes steam for 
10 minotfti. Peel them before serving. 

24. BROWNED SWEET POTATOES 

Cut cold boiled potatoes into slices hi inch thick. Sprinkle them with 
salt and pepper; spread with butter, and sprinkle with sagar. Place them in 
a hot oven to brown. 

25. BAKED SWEET POTATOES 

Wash and ecrnb the potatoes without breaking the skin. Bake until 
soft ; t en break the skin in one place, and Birve at once. 

2F. SWEET POTATO CROQUETTES 

Follow the rule for potato croquettes. 

27. SWEET POTATO PUREE 

Hash thoroughly the boiled potatoes, and season them well with salt, 
pepper, and butter; add enough hot milk to moisten them. Serve it the Bsme 
as mashed white potato ; or put it in a pudding-dish, brush the top with egz, 
and brown it in the oven. Serve with it a tomato sauce, and use as a- 
luncheon dish. Either boiled or baked potatoes may be used. 

28. CANDIED SWEET POTATO RALLS 

Pare neatly raw sweet potatoes, and with a French cutter scoop balls 
from them. For a pint of balls, melt M cap of batter in a casserole ; add H 
cop maple eyrnp or sugar, and when very hot pnt in the balls and shake them 
over the fire until quite hot, then cover and let cook in the oven till tender. 
Baste frequently with the liquid in the dish; add salt before the cooking is 
completed. 
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29. STEWED TOMATOES 

II fresh tomatoes are UBed remove the skins by placing them In boili g 
water a few minutes; they will then peel off easily. Cut them in pieces, and 
stew in a granite-ware saucepan until tender. To one quart of tomatoes ad I 
one teaspoon each of salt and sugar, J^ teaspoon of pepper, and a TablespooD 
of butter. Thicken with a teaspoon of cornstarch wet in cold wate,', or with 
Yi cup of cracker or bread-crumb?. 

30. SCALLOPED TOMATOES 

Season a can of tomatoes with one teaspoon of salt, and H teaspoon of 
pepper. Spread a shallow baking dish with a thin Irtjor of bread-crumbs; 
pour in the tomatoes, sprinkle over them a tablespoon of sugar, and a lew 
drops of onion juice. Cover the top with a cup of bread-crumbs which have 
been moistened with a tablespoon of melted butter. Bake in a hot ov.n for 
15 minutes. Serve in the same dish. 



3L STUFFED TOMATOES 

Select large, firm tomatoes; do not remove the skins; cut a small 
■lice off the stein end, and scoop out the inside. Fill them with a stuffing 
made as follows: Take one tablespoon of onion chopped fine, let it 
color slightly; add % cup of any minced meat, chicken, or livers, one 
tablespoon chopped parsley, one cup bread-crumbs, the pulp taken from the 
tomatoes, one teaspoon salt, \i teaspoon pepper, and also an egg if desired. 
Stir it over the fire until consistent. Dust the Inside of the tomatoes with 
salt and pepper, aud fill them, letting the stuffing rise half an inch above 
the tomato, and place a piece of butter on it. The above amount of stuffing 
is enough for S tomatoes. Cut slices of bread X inch thick into circles the 
size of the tomatoes; dip them quickly in water, and place in a baking-pan 
Place a tomato on each piece of bread, and bake in oven about 16 minutes. 
or until the stuffing is browned. A brown sauce may be served with tbia 
dish. The meat may be omitted from the stuffing if desired. If convenient 
it is belter to use oil instead of butter with tomatoes. 

32. ROASTED TOMATOES 

Peel the tomatoes; cut a piece off the top, and remove a little ol the 
pulp. Pot a piece of butter or a few drops of oil in each one; dust with salt 
and pepper, replace the top, sprinkle it with crumbs, pepper and salt. Put 
a small piece of butter or a little oil on each one, and place on a slice of 
bread. Bake in oven IS to 20 minutes. 
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S3. BROILED TOMATOES 

Gut the tomatoes horizon tally in two; leave the skins on. Place tliem 
on a broiler with the skin aide dona; dust with salt aud pepper, and broil, 
without turning, over a moderate Are 15 to 20 minutee, or until tender. L»y 
them on a hot dish, and spread each piece with either butter, oil, maitre 
d'hotei sauce, hot Mayonnaise or Bearnaise; or the tomatoes may be cut 
into thick slices, covered with oil, and then broiled, turning frequently. 

34. MACARONI AND TOMATO CUTLETS 

Put lour ounces butter into a stewpan aud when melted add three 
large peeled tomatoes, a teaspoon salt, a little pepper and a pinch of 
cayenne pepper. Cook until the tomatoes become a pulp, stir in a little 
flour, 2 tablespoons grated cheese, and cook until it forms a mass. Add ,'j 
pound chopped boiled macaroni and mix well together, seeing that it is well 
seasoned. Cook and shape into cutlets, dip each into egg and browned 
bread crumb?, and put a tiny piece of macaroni into the end of each cutler. 
Fry in deep fat until crisp, drain welt and serve on a doyley. 

35. TOMATO FARCI 
Cut the tomatoes in halves; place them in a frying-pan, the open side 
down, in % inch deep of hot fat. Move them about until they are cooked a 
little tender. Then lift them carefully without breaking, and place them 
side by side in a baking-dish. Pour a little sweet oil around tbem; sprinkle 
with chopped garlic, and parsley, salt, pepper, and cayenne. Bake in hot 
oven 15 to 20 minutes. Serve in same dish. 

36. GREEN PEAS 

The flavor of peas, and also the time required for cooking tbem, depends 
very much upon their freshness. Put them into salted boiling water, and do 
not cover the saucepan; boil 10 to £0 minutes, or until soft enough to be easily 
mashed. Drain off the water, and season with pepper, salt, and batter. Mix 
in the seasoning carefully with a fork, so as not to break the peas. Sometimes 
m little sugar improves them. Vie plenty of water in boiling, and do not let 
tbem be overcooked, as [this Is as bad a fault as having tbem underdone. 
'When canned peas are used turn them into a sieve, and rinse tbem off with 
cold water (this will remove the taste of the can, which they sometimes have) ; 
add the seasoning, and let tbem become thoroughly heated. They do not re- 
quire any more cooking. 

37. PUREE OF PEAS 
Boil the peas until very tender; mash and press them through a sieve. 
Place them again in the saucepan, and stir into them enough hot milk, pepper 
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and salty to well moisten and season them ; add also gome butter, and a very 
little sugar. 

Dried peas ma; be need in this way, but require soaking and long boil- 
ing. The puree makes a pretty garnish pressed through a pastry bag like 
potato roses or into a fancy border around a dish. 

38. STRING BEANS 

Remove carefully all the strings; cat the beans into one quarter inch 
pieces, laying a number together, and cutting them at one time ; or cut each 
bean lengthwise into four strips, and lay them evenly together. Place them in 
Baited boiling water, and boil uncovered until tender; drain off the water, and 
season with salt, pepper, and butter, or mix with them just enough white 
sauce to coat them well. 

39. FLAGEOLETS 

If the dried beans are need soak them several hours in cold water; then 
throw them into salted boiling water, and boil until tender, but not soft 
enough to break, TJee plenty of wafer in boiling them, and drain well. Sea- 
son with butter, salt, and pepper. If cooked right the beans will be glossy. 
They are good also as a pureo, the same as puree of peas. 

40. LIMA BEANS 

Put them into salted boiling water, and cook uniil tender, then drain 
off the water. Moisten them with butter, and season with salt and pepper; 
and add, if convenient, a little hot cream, or cover with white sauce. 

i 41. SPINACH, BOILED 

3 lbs. spinach, 1 oz. butter, 1 tablespoon flour, salt and pepper. 
Pick off the stalks, and wash the spinach in cold water unlit free from 
grit. Then put it in a saucepan with aliout a level tablespoon of salt, and 
just sufficient water to cover the bottom of the pan. Boil uncovered from 15 
to 25 minutes, occasionally pressing it down, and turning it over with a wooden 
spoon. When done, rub it through a fine sieve; put it into a etewpan with the 
butter, season well with pepper, sprinkle in the flour, and stir over the fire for 
5 or Q minutes. Servo on a hot dish garnished with croutons of fried or 
toasted bread, or fleurons of puff-paste. 

Many prefer it without mincing and the flour omitted. Poached eggs 
are often served on top of the spinach, 

42. ASPARAGUS 

Scrape the stalks; let them stand in cold water [or half an hour; tie 
them again into a bundle and muke them uniform in length ; pat them into 
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salted boiling water and cook about 20 minutes or until tender, bat not so 
soft as to be limp. Ptuee the asparagus on battered toast and remove the 
string. Serve with the asparagus, bat separately, plain melted butter, a white, 
or a Hollandaise sauce. Cold boiled asparagus is served as a ealad with plain 
French dressing or with cold Beamaiae sauce. 

43. ASPARAGUS TIPS 

Cut the asparagus stalks into pieces abonl an inch long, and as far down 
as tender. Cook them in salted boiling water. Drain and stir into them just 
enough white sauce to well coat them. 

44. CABBAGE 

Four vegetables are the result of the cabbage plant by cultivation, Aa 
the rose changes its character nnder the hand of the floriculturist, so it is with c«Mmi« 
cabbage at the hand of the gardener. First is the cabbage, which is the leaf; 
bud that stores up food for a flower the next year. Second, the cauliflower, Cuiiuiowe 
which is a cluster (corymb) of forced cabbage flowers. Third, Brussels Brauti* 
sprouts. The leaves are picked off, and final! buds form along the stem; and •P r0BU 
fourth, kohlrabi, which .is the leaves turned into a fleshy tuberous-like 
vegetable. In these results two of the phases, cauliflower and Brussels sprouts, 
are much esteemed, and are given rank with the best vegetables, while 
cabbage and kohlrabi have little favor, and are considered coarse and vulgar 
foods. The cabbage, however, if properly cooked, will Le found an exceedingly 
palatable vegetable, which very closely resembles cauliflower. 

49. BOILED CABBAGE 

It this receipe is exactly followed, this much-deepised vegetable Trill lie 
found very acceptable, and easily digested anil its odor will not be perceptible 
through the house. Cut the cabbage into good-sized pieces, take off the 
outside leaves, and cut away the hard core. Wash it well in two changes of 
water, and place the pieces, open side down, on a colander to drain. Have a 
very generous amount of water in a large sancepan or pot; let it boil violently; 
add a tablespoon of salt and )4. teaspoon of baking soda; put in the cabbage, 
one piece at a time, so as to check the boiling as tittle as possible. Let it cook 
(or 25 minutes uncovered and boiling rapidly all the time. Push the cabbage 
tinder the water every five minutes. Turn it into a colander and press out all 
the water. Put into a saucepan 1 tablespoon of butter, a heaping teaspoon of 
flour, W teaspoon of salt and a dash of pepper; add slowly one half cup of 
milk, and stir till smooth ; then add the cabbage. Cut it into larpe pieces 
with a knife, and mil it lightly with the sauce. If the cabbage is free from 
water the eauce will adhere to it and form a creamy coating. 
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46. CABBAGE WITH CHEESE 
(Very Good) 
Boil the cabbage as directed above. Press out all tbe water and chop it. 
Make a white sauce of 1 tablespoon each of butter and flour, 1 cap of milk, \i 
teaspoon of suit, dueh of cayenne. Spread a layer of cabbage on the bottom of 
a pudding-dish ; cover it with white sauce; then add a layer of grated cheese. 
Make a second layer of cabbage, sauce, and cheese; cover the top with a layer 
of crumbs moistened with butter, and place it in the oven. Wheu the sauce 
bubbles through the crumbs it is done. Serve in same dish. 

47. SWEDISH CABBAGE 

Slice the cabbage into thin shreds cook it in a generous amount of 
rapidly boiling water for IS minntes; then drain off tbe water; cover it 
with milk; add salt, pepper, and a bit of mace, and cook until tender, 
and until the milk has boiled away so that it only moistens the cabbage. 
Add a piece of butter, and serve. 

48. HOT SLAW 

Cut the cabbage into thin shreds. (Use a plane if convenient.) Boit 
it until tender in salted fast-boiling water. Drain it thoroughly, and pour 
over it a hot sauce made of one tablespoon of butter, \-, teaspoon ol salt, daali 
of popper and of cayenne, and J^ to 1 cup of vinegar, according to ltd strength. 
Cover the saucepan and let it stand on tbe tide of the range for 5 minutes, so 
that the cabbage and sauce will become well incorporated. 

49. BRUSSELS SPROUTS 

Remove any wilted leaves from the outside of the sprout", and let them 
stand in cold salted water from 15 to 20 minute)', so that any insects there may 
be in them will como out. Put the sprouts into salted, rapidly boiling water, 
and cook uncovered 15 or £0 minutes, or until tender, but not until they lose 
their shape. Drain them thoroughly in a colander ; then place them iu a 
sa icepan with butter, pepper, and salt, and toss them until seasoned; or mix 
them lightly with just enough white sauce to coat them. 

50. CAULIFLOWER 
Trim off the outside leaves and cut the stalk even with the flower. Let 
it stand upside down in cold salted water for 15 or 20 minntes to take out any 
insects titers may be in it. Put it into a generous quantity of rapidly boiling 
■alteti water and cook it uncovered about twenty minutes or until lender, bat 
not so soft m to fall to pieces. Remove any scum from the water before 
lifting out the cauliflower. If not perfectly white; rub a little white sauce over 
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it Serve with it a white, a Bechamel, or a Hollandaise sauce; or it nitty be 
served as a garnish to chicken, sweetbreads, etc, the little bunches being 
broken off and mixed with white sauce. 

SI. CAULIFLOWER AV GRAT1N 

Break the boiled cauliflower into small flowerets. Place them in a 
pnddiug'dish in alternate layers with white sauce and grated cheese. Cover 
the top with crumbs moistened with butter, and bake until the sauce bubbles 
through the crumb?. 

52. EGG-PLANT 

Cut the egg-plant into elites >i inch thick, alter removing the akin, 
Sprinkle the slices with salt. Pile them one upon another on the back of a 
dish. Place on them a plate holding a weight; let it stand one hour to 
express the juice. Dip the slices in egg and crumbs, or in egg and flour, 
and Eaute 1 ou both sides in lard or drippings. 

53. STUFFED EGG-PLANT 

Boil an egg-plant 20 to 30 minutes, or until tender. Cat it in two 
lengthwise, and take out the pulp, using care not to break the skin. Mash 
the pulp, and season it with butter, salt, and pepper; replace it iu the skins; 
sprinkle with bread crumbs moistened in butter, and place in the oven to 
brown. 

54. EGG-PLANT; A LA GRECQUE (French) 
Cut each egg-plant into 4 parts, without breaking the pieces. Place 
in the cenier of each, small pieces of onions. Place them in a sauce-pan, 
covering them with a sauce compoeed of tomatoes, salt, pepper, and a little 
laurel For 6 egg-plants it takes % of a glass of olive oil. Cover with water. 
Cover the sauce-pan, and allow to stew until the water has evaporated. Pour 
the couleuts into a dish and allow it to remain 21 hours. Serve cold. 

55. STUFFED PEPPERS 

Use green sweet peppers of uniform size. Cat a piece off the stem end, 
or cut them in two lengthwise, and remove the seeds and partitions. Put 
them in boiling water for 5 minutes to parboil. Fill each one with a stuff- 
ing made of equal parts of softened breadcrumbs and minced meat well 
seasoned with salt, butter, and a few drops of onion juice. Place them in a 
baking-dish with water, or better stock, half an inch deep, and bake in a 
moderate oven for half an hour. Serve them in the same dish if a suitable 
one is used; if not, remove them carefully to another dish. 
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66. CHESTNUT PUREE 

Remove the shells; boil 10 minutes; then drain and remove the skins. 
Pot them Id boiling salted water, and cook until tender; then drain, mash, 
and press them through a colander. Season with butter, salt, and pepper; 
moisten with cream, or milk, or stock. 

57- CELERY STEWED 

Cut the celery into pieces one inch long. Boil in salted water until 
tender; drain and mix with a white sauce. 

E8. CELERY AU JUS 

Cut heads of celery into pieces 6 inches long, leaving (hem attached 
to the root; remove the coarse branches, and trim the roots neatly. Parboil 
it for 5 minutes. Make a brown roux, using 2 tablespoons each of butter 
and flour, 1 teaspoon salt, 3i teaspoon pepper, and dash of nutmeg. 
Add 2 cups of stock when the roux is well browned; and in this, place the 
hunches of celery; cover and cook very slowly for 25 minutes. Remove the 
celery, anil place it evenly on a dish. Strain the gravy; pour it around or 
over the celery. 

69. CREAMED CELERY WITH TOAST POINTS 

Discard the unbleached stalks of a bunch of celery. Reserve the inner 
delicate stalks to eat raw, if desired. Cut the rest of the cleaned-and-trim- 
med stalks into inch lengths and set to cook in boiling water. Keep the 
celery covered with boiling water and let simmer until the stalks are lender. 
For a generous pint of celery melt 3 tablespoons of butter, in it cook 
S tablespoons of flour and % teaspoon of salt; when the whole is smooth 
and frothy stir in % cop, each, of cream and water in which the celery was 
cooked. Let cook, stirring constantly, until the sauce boils, then add the 
celery, and set the dish over hot water, while the croutons are prepared. 
Cut ten or more strips of bread making one end pointed; spread the strips 
with butter, on both sides, and let brown in a hot oven. Have ready the 
white of an egg, slightly beaten; dip the pointed end of the pieces of toast 
in this, and then in fine-chopped parsley. Dispose the decorated croutons 
around a platter, and pour the celery into the center, 

60. CARROTS AND TURNIPS 

Cut carrote and turnips into dice }£ inch square, or with a small potato 
scoop cut them into balls. Boil them separately in salted water; drain and 
mix them carefully together. Stir lightly into them enough white sauce to 
moisten them well. 
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6t. MACEDOINE OF VEGETABLE 

Cut a carrot and turnip into half inch dice, or with small vegetable- 
cutters cot tbem into fane; shapes or into small balls. Mix them, in about 
equal proportions with green peas, flageolet beans, string-beans cut into half 
inch lengths, and small pieces of cauliflower. The vegetables should be 
boiled separately and well drained before being put together, and when 
prepared should be mixed lightly so as not to break them, and seasoned 
■with butter, pepper, and salt, or be moistened with a Bechamel or a cream 
sauce. The mocedoine may be need as a garnish for meat, or can be served 
separately in a vegetable dish. This mixture of vegetables may also be used 
for a salad. Sometimes the vegetables, instead of being mixed together, are 
placed in separate piles around the meat or on a Oat dish which gives a 
good effect of color. 

62. HARICOT OR WHITE BEANS 
Boiled, Baked, Puree, Croquettes 

Wash the beans, and soak them over night. Boil them slowly until 
tender, changing the water several times. They are improved in flavor by 
boiling with them a small piece of salt pork, a bay-leaf, and onion. If they 
are to be baked remove them from the water when the akin will break 
easily; put tbem In a bean pot, bury in them a piece of salt pork with the 
rind scored; sprinkle with salt and pepper. Pour over them a tablespoon 
of molasses, and enough salted water to cover them. Cover the pot closely, 
and place it in a slow oven to cook for fi to 8 hours. 

For a puree, boil the beans until tender; mush them through a 
colander. Season with butter, Bait, and pepper; and add enough cream or 
stock to make tbem the right consistency. This is called "Puree Bretonne." 
To use it for a garnish, press it through a pastry bag into Torma like potato 
roses or put it into smalt fontsge cups, or on thin pieces of toast the size of 
A silver dollar. To make croquettes, add a beaten egg to the puree, lurm it 
into small croquettes, roll tbem in egg and crumbs, and fry in hot fat. 

63. BEETS 

Wash beets weli.-but do not break the akin, or tbey will lose their 
color in boiling. Cook for one hour if young, for two to three hours if old. 
When done throw them into cold water, and remove the skins. Season with 
butter, aalt, and pepper. Serve tbem whole if small; cut Into slices if 
large. 

64. SUMMER SQUASH 

Wash; cut into small pieces; cook in salted boiling water for SO 
minutes, or until tender. Drain thoroughly; wash, and press out all the 
water. Season with bntter, pepper, salt, and cream if convenient 
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66. PARSNIPS 

Boil the parsnips one honr, or until tender; throw them in cold water 
■nd remove the skins. Cut ihem in slices lengthwise hi inch thick- 
Sprinkle with salt and pepper. Dip in melted butter; then roll in flour, and 
Beats' on both sides until browned. Ortnssh the boiled parsnips; season, 
snd stir into them one tablespoon of flour and one egg to bind them; form 
into small cakes, and sautlS in drippings until browned on both sides. 

66. CUCUMBERS 

Boiled: Peel Ibe cucumbers, and cut them lengthwise into quarters. 
Boil them in salted water until tender. Hake a white sauce using cream 
instead of milk, if convenient. Place the well-drained cucumbers in. the 
sauce, to be heated through; then sprinkle with chopped parsley, and serve. 

Stuffed: Select large cucumbers of uniform size. Cut them in two 
lengthwise. With a spoon remove carefully the seeds, and fill the place 
with a stuffing made of equal parts ol minced chicken, or any meat, and soft 
crumbs, seasoned, and moistened with one egg and a little stock. Round it 
over the top, and sprinkle with crumbs. Race the pieces in a pan with 
enough stock to cover the pan }i inch deep. Cook in a moderate oven one 
hour, or until the cucumbers are tender; replenish tbe stock in the pan if 
necessary. Remove them carefully to a hot dish. Thicken the gravy in the 
pan with a little cornstarch, and pour it around, not over them. This disb 
can bo served as an entree. 

67. LETTUCE STEWED 

Wash the lettuce carefully to remove tbe dust and any insects. Take 
off the wilted leaves, and cut the root even with the head. Tie the top 
together. Lay the heads side by side in a baking-pan;' add enough stock to 
cover the pan \% inches deep. Cover, and place in a moderate oven to 
simmer for % hour, or until the lettuce is soft; renew the stock if necessary. 
Lift the lettuce out with a fork, putting it under the middle; let it drain, and 
lay it double, as it will be over tbe fork, in a row on a hot disb. Season the 
gravy in the pan with butter, salt, and pepper; thicken it with cornstarch, 
or with a beaten egg, and serve it with the lettuce. 

68. ONIONS 
Put them in salted boiling wster, and cook until tender; drain, and 
pour over them a white sauce, or melted butter, pepper, and salt. If browned 
onlous are wanted for garnishing, place them, after they are boiled tender, iu 
a pan ; sprinkle with salt, pepper, and a little sugar; and put them in a hot 
oven to brown. 
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69. STUFFED SPANISH ONIONS 
Feel the onions. Scoop out from the top a portion of the center. 
Parboil tliem for five minutes, and turn them upside down to drain. Fill them 
with a stuffing made of equal parts of minced chicken, or meat, and eof t bread- 
crumbs, chop fine the onion taken from the center, and add it to the mixture. 
Season it with salt and pepper, and moisten it with melted butter. Fill the 
onions heaping full, and sprinkle the tops with crumbs. Place them in a. pan 
with an inch of water; cover, and let it cook in an oven for an hour, or until 
tender, bat not so long as to lose shape, Ta'te off the cover the last five 
minutest so they will brown very slightly. 

70. CORN ON THE BAR 

Strip off the husk and silk. Put into boiling water; cover, and boil 10 
to 15 minutes. Do not salt the water, as it hardens the hull. 

71. CORN MOCK OYSTERS 

Cut down through the center of the grains of each row of green com on 
the ear, and with the back of a knife press out the pnlp, leaving the bulls on 
the car. To a pint of thn pulp add two beaten egps, one teaspoon each of but- 
ter and salt, a dasb of pepper, and enough flour to biud it Roll it into small 
cakes, and sant6 them in butter; or it may be dropped from a spoon into hot 
fat, making fri< ters. These may be made of canned corn, in which case use a 
little milk and sugar. 

72. CANNED CORN 

Turn it into a sieve, and let a little water rim over it from the faucet. 
Put it into a shallow baking dish; add to one canful of corn 1 tablespoon of 
batter, % cup of cream or milk, % teaspoon of salt, and n dash of pepper. 
Place in the oven to brown the top, and serve in the same dish. 

78. CORN FRITTERS 

Chop fine one cup of canned corn; add the beaten yolks of 2 egge, % 
cnp of cream or the same measure of milk and 2 tablespoons of melted butter, 
}$ teaspoon salt, % teaspoon black pepper. Sift together one cup of sifted 
pastry flour, and a level teaspoon of baking powder; add this and the whites 
of 2 emja, beaten stiff, to tlie corn mixture and beat thoroughly. Add more 
floor, if needed, to make a batter consistent enough to hold together while 
frying. Fry in deep fat, dropping In the mixture from the spoon; or cook in 
a frying pan as griddle cakes. 

74. SUCCOTASH 

Mix equal parts of corn, cut from the ear, and any kind of beans; boil 
them separately; then stir them lightly together, and season with butter, salt, 
and pepper and add a little cream if convenient 
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75. ARTICHOKES 

Cut the stoma off even with the leaves; remove the hardest bottom 
leaves, and cut off the top ones straight across, leaving an opening. Take out 
the inside, or choke. Wash well, and place upside down to drain. Fat them 
into boiling water tor half an hoar, or until the leaves pall oat easily; drain 
well, and serve on a napkin. The; should be cut with a sharp knife into 
halves or quarters, and served with white, Bechamel, or Hollandaise sauce. 
The bottom and the base of the leaves only are eatable. 

76. ARTICHOKE BOTTOMS 

Remove all the leaves and choke. Trim the bottoms into good shape. 
Boil them in salted water until tender. Serve with Bechamel or Hollandaise 

sauce. Or cnt the leaves close to the bottom, and divide it into quarters. 
Cook, and serve the same way. Canned artichoke bottoms can be procured, 
which are very good. 

77. OKRA 

Wash and cut off the ends of one quart of the pods, pat ia a saucepan 
with one cup of water and a teaspoon of salt. Cook gently % hour, and when 
ready to serve put hi a lump of butter and sprinkle with pepper. 

78. YAMS 

Medium sized yams should be first boiled 80 minutes, then pat in oven 
for a few minutes to dry: or they may be baked only, for 39 minutes. Small 
yams require about IS minutes to boil and a little longer to bake, while the 
large size need H to 1 hour. They muBt be thoroughly cooked or they are not 
palatable. 

79, WATER CHESTNUTS 
Grate 10 water chestnuts, then stir into batter made of 1 egg, 1 table- 
spoon flour and a pinch of salt. Fry in Crisco or butter. 
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Chapter VI 

FARINACEOUS FOODS USED AS VEGETABLES 
RECIPES FOR MACARONI AND CEREALS 

I, TO BOIL RICE 

Wash the rice well, and drain it. It mast be washed in several 
waters, nnd until tbe floury costing la all removed. Have a large aaucepnn 
of wilted boiling water. Plac« it on the hottest part of the range, so it will 
boil Tiolently. Sprinkle in the rice slowly, so aa not to atop tbe boiling, and 
let it cook for 15 to £0 minutes uncovered. At the end of 15 minutes take 
out a few grains. If they are aoft when pressed between the fingers, they 
are done. Then drain, sprinkle with salt; cover the pot with a napkin, 
using one thickness only, and set it on the tide ol the range to steam and 
become perfectly dry. Or tbe rice may be turned into a colander to drain, 
then placed in the open oven to dry. Use a large amount of water in 
proportion to the rice. Save it violently agitated all tbe time to keep the 
grains separated. Do not cook it too long, and do not stir or touch it while 
cooking. Tbe cloth will not prevent the moisture eecaping, and will help to 
keep it warm while it is drying. If these eimple rales are observed, each 
grain will be separate and dry. Do not cover the dish In which it is served. 
Bice cooked in tbis way can be served in the place of potatoes. 

2. RICE AND TOMATO 

To a cnp of boiled rice add y% cup of strained tomato sauce, which ha* 
been well lessoned with butter, aalt, pepper, and a bay-leaf. Toss them 
together, or mix lightly with a fork so as not to mash the grains. Serve as 
a vegetable. 

8. PARCHED RICE 

Boil rice as directed above, eo each grain will be separate. Let it get 
cold, then separate tbe grains lightly with a fork on a flat dish. Put into a 
frying-pan just enough batter to cover tbe bottom of the pan; when it Is 
hot add a tittle of the rice at a time, and saute it to a delicate color. Shake 
the pan constantly to keep the grains separated. Remove the rice as it is 
done, and spread on a paper to dry in an open oven. The rice should not 
be greasy when served. This makes a good rice dish to serve aa a vegetable 
- with broiled meats. 
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4. FARINA BALLS 

K cup farina, 2 cups milk, % teaspoon salt, Dash of cayenne, G drops 
ol onion juice. Yolk of 1 egg. 

Cook the milk and farina in a double boiler for twenty to thirty 
minutes. Wet the lurina with a little cold milk before stirring it into tbe 
boiling milk, ao it will be smooth; add the salt, and cook to stiffness, or 
until tbe milk has evaporated, then add the cayenne, onion juice, and 
beaten yolk of egg. Stir well to mix, and to cook the egg; pour it on to a 
dish. When cold roll it into balls one Inch in diameter; roll tbe balls in 
crumb?, then in egg (tbe white and yolk with one tablespoon of water, 
beaten only enough to break), and again in while crumbs. Fry them in 
hot fat for one minute, or to a light amber color, fie sura tbe balls are 
completely coated with egg and crumbs, or they will break in frying. Any 
cold cereals can be used io this way. Tbey make a very pretty diah. Servo 
on a napkin, or to garnish a meat dish. 

5. FRIED HOMINY 

Cut cold boiled hominy into slices K inch thick, then into pieces of 
uniform size. Bull in flour, and saute 1 on both sides, or dip them in egg and 
crumbs, and fry in hot fat. 

6. FRIED CORN HUSH 

Pour well-boiled cornmeal mush into a bread-tin or dish with straight 
sides, so it will cut in even slices. Make the mush the day before it ia to be 
used, so it will have time to harden. Cut it in pieces >£ inch thick, and have 
the pieces uniform. Roll each one in egg and flour, and fry in hot fat; or 
tbey may he rolled in milk, then In flour, and sauted in batter. Tbey 
should have a crust on both sides. It is good served as a vegetable with 
game, or as a breakfast dish with or without syrup. 

MACARONI 

7. GENERAL DIRECTIONS 

The best macaroni is smooth, has a flue, close grain and clear yellow 
color. It ia made of flour and water only, and when cooked needs the 
seasoning of a good sauce. It is generally mixed with cheese, but tomato, 
cream, or Bechamel sances make a good combination. When macaroni is 
to be boiled in long pieces to be need lor Umbel es, hold the pieces in a 
bnnch, and lower them gradually into hot water. They will quickly soften, 
and can be turned into a circle in the saucepan. They must be removed 
when tender, and not cooked nntil tbey lose form. When done drain of) the 
hot water, and poor on cold water for a few minutes; then lay them straight ' 
on a cloth. 
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8. SPAGHETTI 
Spaghetti ia a ■mall and more delicate form of macaroni. It is boiled 
until tender in felted water and is combined with cheese and with sauces ttrvt 
th9 same as macaroni, and ia usually left long. It ma'.;ea a good garnish, 

9. BAKED MACARONI, WITH CHEESE 
Take aa much macaroni na will half 611 the diah in which it ia to be 
served. Break it into pieces 2)4 to 3 inches lonir. Put it into ealted boiling 
wnter, and boll 12 to 15 minutes, or until the macaroni ia perfectly soft. 
Shake the aaocepan frequently to prevent the macaroni from adhering to 
the bottom. Tarn it into a colander to drain; then put it into a pudding- 
dish with hotter, salt, and grated cheese. If much cheese is liked, it n.ny 
U pot into the dish in two layers, alternating the seasoning with the 
macrrjni. Cover it with milk, and hake until the milk ia absorbed and the 
top browned. A tabieapoon or more of melted butter should be used to % 
pound of macaroni. 

10. MACARONI AU GRATIN 

Boil the macaroni aa directed above. Drain it in a colander; then 
retarn it to the saucepan with butter and grated cheese. Toas over the Are 
until the butter is absorbed and the cheese melted, Serve at once before 
tiie cheese has time to harden. 

A mixture of Parmesan and of Swiss cheese is often liked; the former 
strings when melted; the latter becomes liquid. 

II. MACARONI WITH TOMATO OR OTHER SAUCES 

Boil the macaroni as directed above; drain it in a colander; then 
return it lo the saucepan, ami mix it with tomato sauce, with cream sauce 
or with Bechamel sauce ; toss until they are well mixed ; serve in a vegetable 
diih or aa a garnish. 

12. MACARONI WITH MINCED MEAT 

Mii boiled macaroni with minced chicken or any meat, and moisten 
with white or brown sauce. The meat should be minced very flue. This 
makes a good luncheon dish. 

11 MACARONI 

Pat the macaroni into salted boiling water, and cook it 12 to 15 minutes, 
or until it is tender. Do not let the water boil violently, os this breaks the 
macaroni. When it is cooked, drain off all the water, and cover the hot 
macaroni with grated cheese (Parmesan and Gruyere mixed). With 2 forka 
mix lightly the cheese with the macaroni. Turn it into the hot serving-dish, 
and pear over it the following sauce. Serve at once, 
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14. SAUCE No. 1 FOR MACARONI, FOR RISSOTTO, AND 
FOR POLENTA 

Put into a saucepan 1% tablespoons butter. Add a small onion 
chopped fine and a half clove of garlic. Cook until all are browned; then add 
3 tablespoons of water In wiiich the macaroni was bdiled, and a teaspoon of 
beef extract. Add, also, 3 or i soaked mushrooms, and let it simmer for S- 



This amount of sauce is enough for a pound of macaroni. 

Tlit* inn si j room a given ill tl.is recijie are the dried cepe", which can be- 
bought by the pound at Italian groceries. They are the beat, after the fresh 
mushrooms, to use for sauces. They should not be cooked longer than &■ 
minutes to give their beat flavor. 

15. SAUCE FOR MACARONI No. 2 

Make a sauce as directed for No. 1, using in place of the beef extract a 
cup of chopped round of beef, and a cup of tomatoes. 

16. SAUCE FOR MACARONI NO. 3 

When roasting an upper round of beef stick into it 6 cloves, a clove of 
garlic, mid a few lardoons of pork. Sprinkle it well with salt and pepper. 
After the beef is roasted, turn the juice from the pan over the macaroni Hnd 
cheese. 

17. POLENTA 

Jloku a cornmeal mush ; boil it for a long time, until it is firm and hard. 
Cut it in slices or leave it in one piece. Pour over it sauce No. 1 given above. 

18. RISSOTTO 

Boil rice until tender, but not soft. When the rice is done, drain on? 

the water and steam it dry ; then add, while the rice is still on the fire, some 
mixed grated Parmesan and Swiss cheese. Turn them together lightly until 
the cheese has softened, then put it into the hot serving-dish, and cover with 
sauce No. 1 given above. 

CEREALS 

19. OATMEAL PORRIDGE 

Oatmeal is ground in different grades of coarseness, and some brands are 
partly cooked before they are put up for sale; therefore the time for cooking; 
varies, and it is better to observe the directions given on the packages. Oatmeal 
requires to be cooked until very soft, bnt should not be mushy. The ordinary 
rule is to put a cup of meal into a quart of salted boiliirg water, (a teaspoon 
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of salt), and let it cook in double boiler the required time. It is well to keep 
the pan covered until the oatmeal is cooked, then remove the .cover and let the 
moisture evaporate until the oatmeal is of the right consistency. It Ebonld be 
moist enough to drop but not run from the spoon. 

Oatmeal is very good cold, and in summer is better served in that way. 
It can be turned into fancy molds or into small cups to coot, and will then 
bold the form and make an ornamental dish. 

20. CRACKED WHEAT 

Add to 3 cupa of water ",; teaspoon of salt; when it boils add % cup 
of cracked wheat, and let it cook uncovered until the water is nearly 
evaporated; then add three cups of hot milk; cover and cook until the wheat 
it soft; then uncover and cook to the right consistency. It should be quite 
moist. Stir it carefully from time to time while it is cooking, but with care 
not to break the grains. 

It may be turned into molds to harden, and served cold with sugar and 



21. CORNHEAL HUSH 

Sprinkle with the hand a pint of cornmeal into rapidly boiling salted 
water, stirring all the time. Cook for % hour, preferably much longer; or 
mis the cornmeal with a pint of milk and teafpoon of salt and turn 
it slowly into a quart of boiling water; cook for half an hour, stirring con- 
itantly. This may be eaten cold or hot, with milk, with butter and sugar, 
or with ayrup. When cold it can be cut into slices and browned on both 
aides in a saute-pon, and ueed as a vegetable dish, or as a breakfast dish, 
aud may be eaten with syrup. 

22. OATMEAL OR ROLLED OATS 

Into the upper part of a double boiler put 2 cups of hot water with }^ 
teaspoon salt. Place directly over the flame or hot coals, and when 
the water is boiling, slowly stir into it % cup rolled oats. Let the mixture 
boil for a few moments, stirring occasionally, then set over hot water in the 
lower part of the boiler and cook for at least 1 hour, preferably 2 hours, 
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Chapter VII 

EGGS AND CHEESE 
EGGS 

1. GENERAL DIRECTIONS 

There is a best way of doing everything, even if it be to boil an 
egg. — Emerson. 

The variety of purposes which eggs serve, the many ways of cooking 
them, their value as a highly concentrated, nutritious, and easily-digested 
food, make them one of the most useful articles of food. To have them fresh 
and rightly cooked is within the power of the simplest household. They hold 
the principal place as a breakfast dish, and although the original methods of 
cooking tliein may be limited to boiling, baking, poaching, etc., each one of 
these can be varied in an indefinite number of ways, giving a menu of eggs 
unlimited in extent, and thus securing always a new way of presenting them, 
if desired. The varieties are attained mostly by the sauces and garnishing?. 
It is not generally "inderstood that sauces can be served with poached, hard, 
boiled, and scrambled eggs, and also with omelets. 

A fresh egg should feel heavy, sink in water, and when held to a bright 
Jght, show a clear round yolk. If old, a part of the substance will have 
evaporated through the pores of the shell, leaving a apace filled with air, 
which will cause it to float on water. It will also contain dark specks. To 
preserve egjg it is necessary to Stop the pores of the shells with a coating of 
fat or gum or wax. This will prevent the air from entering and decomposing 
the nitrogenous elements of the egg. They should be packed standing on the 
small end, and kept in a cool, dark place. Another way of preserving them 
is to immerse them in a saturated solution of lime. 

2. BOILED EGGS 

Soft-boiled eggs should have the albumen creamy, not hard. To obtain 
tliis, slow heat is required, hence recipe No. 1 is recommended. No. 2 
gives a soft egg, hut the time is difficult to determine exactly. No. 3 gives 
satisfactory results. To have eggs hard, boil them for 25 minutes. The yolks 
will then be dry and mealy. When done, place them in cold water for 15 
minutes. Then roll them lightly on the table to crush the shells, which can 
then be peeled off easily, leaving the surface smooth and white. Use a sharp, 
thin knife for cutting them, so the pieces will be clean and smooth. 
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S. No. 1 

Place the eggs in warm water to beat the shells 90 they will not crack 
when put into trailing miter. Let the water In the saucepan trail violently; 
put in the eggs carefully, and when the water Again bubbles, remove it from 
tlie fire; cover anil lot tin: eggs remain in it for five minutes. 

4. No. 2 

Flit the eggs into boiling water anil cook for 3 minutes, the water boil- 
in; nil the time. 



6. POACHED EGGS No. 1 

The white of a poached i'gg should be a white, translucent, jelly-like 
muss. To obtain this result, which nmkoa it an easily digested food, itiuust 
cook very slowly, the water never reaching the boiling-point. Place in a 
shallow pan ns many mufliu-rlngB as you have egga to poach. Turn in 
enough boiling water to just cover [lie rings; add a little salt. When the 
water boils, draw the pan to tiie side of the ran^e, and break an egg into 
each ring. It should take at least 10 to 15 minutes to cook the eggs to the 
transluceut state desired. Have ready even pieces of toast y t incb thick, 
cut iutu rounds a trifle larger than the muffin- rings. Moisten them with 
Irat water, ami spread with a little butter. Remove the eggs carefully on a 
skimmer or pancake turner, and place one on each round of toast; then lift 
oR carelully the rings, and place a spot of pepper In the center of each 
yolk. Arrange them symmetrically on a dish, and garnish with paraley. 

7. FRENCH POACHED EGGS No. 2 

These egirs, when properly cooked, are in the shape of balls, and are 
nied for fancy egg-dishes. Have in a deep saucepan a generous amount of 
water; add a little salt and vinegar; the salt to raise the heat of the water, 
the vinegar to harden the white of the egg. When the waler is violently 
boiling, crack the shell of the egg, and holding it close to the water, drop 
the contents quickly on the point of greatest ebullition. The egg should 
drop all at once, not drain into the water. The mass will then be whole, 
sod the violently agitated water will toes it about, giving it a round 
form. .When sufficiently firm to hold, remove with a skimmer and place 
carefully on the bottom of an inverted tiu to drain. Poach but one egg at • 
time, and remove it before the yolk hardens. 
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a. POACHED EGG No. 8 
Add a dnah of Bait to the white of an egg and whip it to a froth, 
Place this in n deep saucer or cap, and place in the center the whole 
unbroken yolk. Sst the dish in a pan of boiling water; cover and let cook 
for two minutes. This is a good way to serve an egg to an invalid. 

9. FRIED EGGS 

Place a little butter in a clenn frying-pan. When it babbles, tarn 
in the eggs, one at a time, mid keep the pan where the heat is not 
sufficient to blacken the butter. If the eggs are wanted hard, turn and fry 
them on both sides like a pancake. 

10, SCRAMBLED EGGS 

Beat the eggs lightly with a fork, just enough to break them. To 4 eggs 
add 2 tablespoons of milk, one 1 ialf teaspoon of salt, and a dash of pepper. Put 
into a clean frying-pan one half tablespoon of butter. When it begins to 
bubble, turn in the eggs, and stir thein constantly over a slow fire until they 
begin to set; then remove them from the fire and continue to stir until they 
are of the right consistency. The lie it t of the pan will be sufficient to finish the 
cooking, and there will not be danger of their being overcooked. They should 
be firm only, not hard. If the pan is perfectly clean, and the butter ia not 
allowed to burn, they will have a bright clean color. Scrambled eggs may be 
varied the same as omelets, by mixing with them any other tiling desired. The 
extra material should be added when the pan is taken from the fire, and 
stirred with the egg until it has finished cooking. A teaspoon of parsley, 
chopped fine, gives a good flavor and simple change. A little puree of 
tomatoes added makes a good combination. With minced chicken, veal, ham, 
fried bacon, mushrooms, or sweetbreads, it makes a good luncheon dish. Any 
pieces left over will serve the purpose, as very little is required. Garnish the 
dish with croutons and parsley. 

11. PLAIN FRENCH OMELET 

An oineM is the most difficult lo'preparo o( any eg* dish. It requires 
some practice to give it the right shape (which is high iu the center and 
pointed at the ends), to have it soft inside, to give it a smooth, slightly 
browned surface, a texture like scrambled eggs, and to have everything 
perfect. The first essential is to have a perfectly clean and smooth pan. It ia 
difficult to make a smooth omelet in a pan used for other purposes; so it is 
•a il to have one kept for this use alone. The French do not wash the omelet- 
pan, but scour it smooth with salt and vinegar when it slicks, and at other 
times rub it clean with a dry cloth. Before using the pan scour It well with 
dry salt to give it extra smoothness. 
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It is better to make several email omelets than one large one, using not 
more than 3 or 4 eggs for each one. Beat the eggs just enough to break them. 
The rule is twelve beats. To three eggs add a half teaspoon of Bait, a dash of 
pepper, and % teaspoon of hatter broken into small bits. A teaspoon of milk 
may be need or not. Have the pan evenly heated and hoi, but not scorching. 
Put in a half teaspoon of butter and let it run evenly over the pan, but not 
brown; turn in the eggs. With a knife or fork break the cooked surface in 
several places quickly, so the egg from the top may run to ibe bottom and 
cook, or press the egg away from the sides, letting the uncooked part run 
under. This must be done in the beginning so as not to make the surface 
uneven. When the egg is cooked, but yet quite soft on the top, lift the pan on 
one side, slip the knife under, and carefully roll the omelet to the center. Let 
it cook a moment to set any egg that has run out, and if the color ia not right 
add a little butter, and let it run under and slightly color the omelet. Place a 
hot dish over the pan, turn them together so the omelet will fall in the right 
place; press it into good shape, doubling it under on the ends if necessary. 
Garnish with parsley and serve at once. Have everything ready liefore 
beginning to cook an omelet, as it will not bear being kept while the di.-h is 
healed, and the garnishing found. 

12. VARIATIONS OF THE OMELET 

Ka. 1. — Sprinkle a little parsley, chopped fine, over the top. 

No. 2. — Turn tomato, Bechamel or mushroom sauce on the dish 
around the omelet; sprinkle the top with chopped mushrooms, if that sauce 
is osed. Garnish with pointed croutoue. 

No. 8. — Green omelet. Mix chopped parsley with the egg mixture 
before cooking the omelet, and do not brown the surface. 

No. 4. — Aux Fines Hei bes. Chop parsley, chives, chervil, and tarragon 
very flue. Mix them with the egg mixture before cooking. When the 
omelet is turned out, rub over it a little in ultra d'hotel butter. 

No. 5. — With Peas or Tomatoes. Before turning a plain omelet, spread 
it with a lew green peas or tomatoes cooked and seasoned. Asparagus or 
any other vegetable may be used in the same way. 

No. 6. — With Ham. Spread the plain omelet with ham, chopped flue, 
before turning it. Any other cooked meat may be used in tlio same way. 

13. BEATEN OMELET 

Beat very light the yolks and whites of 3 eggs separately. Season the 
yolks with salt and pepper and 1 tablespoon of milk; then fold in lightly 
the whipped whites. Put % teaspoon of butter in a hot frying or omelet 
pmi. Let it rnn over the bottom and sides of the pan, but do not let it 
brown. Turn in the egg mixture, spread it lightly and evenly over the 
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pan, and let it cook until it forms a very light crust on the bottom; then 
place it in the oven about 3 minutes, 01 until the egg is cooked through, but 
not hard; [old it once, and turn it onto a hot dish. This omelet may be 
used the same as tbo French omelet in combination with other things. 
Spread anything so used on the omelet before turning it For a sweet 
omelet add sugar to the yolks, aud omit the pepper. Serve at once. 

14. SHIRRED EGGS 

(Snr le Plat ... An Miroir . . . Cocotte) 

For this dish (sur le plat) individual china dishes are generally used, 
although a dish holding several eggs will do. Butter the dishes; break into 
each one an egg; sprinkle a little salt on tbo whites, but not on the yolks. 
Place them on the shelf of the oven so the beat will be greatest on top; baste 
the yolks several times while baking with a little hot butter. This will give 
them a glaze. As soon as the glaze appears remove them from the oven, 
and if not sufficiently cooked, stand them for a minute on the top of the 
range. Care must he need not to dry the eggs. 

Several eggs cooked together in this way in a large dish, then cut into 
circles with a biscuit cutter, ami placed oh broiled ham, stewed kidneys, 
minced meat, tomato puree, or other things, are called "eggs au miroir." 
When baked in individual dishes, they may be varied by sprinkling in the 
dish ho fore the egg is added a little chopped ham, chicken, mushrooms, or 
tomato puree, etc. When baked in little pot-shaped dishes in the same way 
they are called " cocottes." These may be varied by lining the dishes with a 
thin layer of forcemeat or minced meat, the eggs then dropped in 
and poached by standing; the dishes In a pan of water iu the oven. When 
done, a little cream or Bechamel sauce or tomato purge is turned over the 
top, and sprinkled with parsley. Serve eggs "sur le plat" and " cocotte " 
in the dishes in which they are baked. 

15. MOLDED EGGS 

(A la Polignac) 
Butter we!) some individual timbale molds; chop some parsley very 
fine, and powder the inside of the buttered molds with it. To do this, place 
a teaepoou of the parsley in a buttered mold, cover it with the hand and 
shake it well; then invert the mold, and strike it on the table to free it of 
all that is loose. Break into each mold an egg, letting it go in slowly from 
the side so no air bubbles will be held, as they make holes and uneven 
surface in the cooked egg. Sprinkle tho top with salt and butter. Place the 
molds in a pan of hot water, half covering them, and poach in a moderate 
oven eight to ten minutes, or until firm enough to stand, but not very hard. 
Serve them on a flat dish with a spoon of white, Bechnmel, or tomato sauce 
under each form. This is a very simple way of preparing eggs, and makes a 
good luncheon dish, 
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16. MOLDED HAH AND EGGS 

Mince some boiled ham very fine. Moisted it with white ennce end 
raw egg, just enongh to make a consistent paste. Line individual battered 
timb.ile molds with a thin layer of the ham paste. Break an egg in the 
center of each one, and poach them in the oven eight to ten minutes, as 
directed for eggs a la Polignsc. Place a little white or Bechamel sauce on 
the serving dish ; torn the eggs onto it, and put a spoon of sauce on Iho top 
of each one, letting it run over, and partly mask them, as the color of the 
ham ia not attractive. Garnish with parsley. Any other meat may be used 
in tl.e same way. 

17. POACHED EGGS ON ANCHOVY TOAST (A Sapper Dish) 

Cut toasted bread into circles: spread them with anchovy paste, and 
place on each pitce a poach H egg prepared as directed in receipt No. 1. 

ia POACHED EGGS WITH ANCHOVY (An Entree for Luncheon) 

Cut bread into circles and toast them; spread them lightly first with 
anchovy paste, then with a Inyer of ham or tongue chopped very fine, 
seasoned well, and a little moistened with stock or while sauce. Cover the 
top with whipped white of egg; place a raw yolk in the center of each one- 
Bake them iti the oven for one minute, or Just long enough to well heat the 



19. POACHED EGG WITH TOMATO 

Cut bread into slices % inch thick, then into circles. With a smaller 
cutter cut half way through the broad, and remove the center, leaving a 
form like a patty case. Fry them in hot fat to an amber color; fi 1 the 
centers with well seasoned tomato puree, and place on the top of each on i 
i French poached egg. 

20. EGGS A LA VILLEROI 

This dish is served as an entree for luncheon, and is a particularly, 
good as (veil as mysterious dish, for having a soft egg inside a croquette 
•eems a difficult thing to get. Poach the eggs French style using care to 
save them round and just firm enough to hold in shape. Lift them care- 
fully on a strainer, and place them on the bottom of an inverted pan, leaving 
s space between them. When they are cold trim them, carefully removing 
any ragged ends of white, and wipe them dry. Make a Villeroi sauce. Win n 
it is partly cooled, pour it with a spoon over the eggs. It should form a 
thick ■ coating. When it is cold and well set, trim each egg neatly again, 
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catting away any of the sauce that liai ran over the pan. Have some solt, 
white crumbs, grated Irom the loaf or rubbed through a course sieve, mid 
mixed with grated cheese. J/ft an egg on a broad knife, and place it on the 
crumbs. Cover it with as many crumbs as will adhere. Lift it again on the 
knife into a dish containing beaten egg, and with a spoon moisten it well 
with the egg. Then place it on fresh, white crumbs that are not mixed with 
cheese, and cover it completely. It can now be handled with care and turned 
into good shape in the crumbs. Let the breaded eggs stand until just ready 
to serve, then place 3 or 4 at a time in a wire basket, and plunge them in 
smoking hot fat to take a delicate color. Place a spoonful of Villeroi sauce 
on each plate, using the sauce left from coating the eggs and thinning it 
with stock; place an egg on the sauce and serve at once. Chopped truffles 
mixed with the sance improves it. 

21. EGGS A LA BOURGUINONNE 
Poach eggs in the French style, letting them be as soft as possible. 
Butter a flat baking-dish; sprinkle it with bread crumbs and grated cheese. 
Place on them carefully the poached eggs. Cover them with Bechamel or 
Allernande sauce and grated Parmesan cheese. Place in a hot oven to 
melt the cheese, and lightly brown the top. 

22. EGGS A L'AURORE 

Take B hard-boiled eggs, and press the yolks through a colander. Cut the 
whites into % inch dice, mix them with a well-reduced white or Bechamel sauce, 
and turn them into a flat baking-dish. Cover the top with the mashed yolks, 
dot it with small bits of butter, and place in a hot oven for a few minutes 
to heat, but not brown. This may be served in individual cups or shells if 
desired. C.iopped mushrooms mixed with the sauce makes a good variation 
of the dish. Another way of serving it is to cnt the whiles lengthwise 
into quarters or eighths, and place them in a circle on the dish; ] -our the 
wince in the center, leaving the points of one end uncovered, and sprinkle 
over the sauce the mashed yolks. In order not to have the dish cold when 
served in this way, keep the cut whites in hot water until ready to serve. 
Have the dish hot, and put all together quickly at the moment of serving. 

2a GOLDEN CREAM TOAST 

Cut brend into even pieces; toast and butter the pieces, and moisten 
them with hot water. Boil 6 eggs hard. Separate the whites from the yolks; 
chop the whites, and press the yolks through a colander or sieve. Make a 
whit.- fB'ice, using one tablespoon each of butter and flour cooked together, 
an 1 then add a cup of cream or milk. When it is well thickened add the 
choppe] whites, and season with pepper and salt. Spread this mixture on 
the slices of toast, and cover the top with the mashed yolks. Sprinkle tlio 
yolks evenly over the pieces, so they look very yellow. Serve very hot. 
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24. CURRIED EGGS 

Boll the eggs hard; remove the shells carefully as directed and drop 
them in hot water to keep warm until ready to use. Hold some boiled rice into 
a form resembling a nest. Have the rice boiled so that each grain is distinct. 
Place it on the hot shelf to keep warm. Place a teaspoon of chopped onion 
in a saacepan with a tablespoon of butter, and cook until the onion is a light 
yellow, but not brown. Add an even tablespoon of cornstarch, mixed with 
a half tablespoon of carry powder and diluted with a little cold milk or 
stock, then stir in slowly \)i caps of white stock or milk. Let it cook until 
the cornstarch ia clear; add pepper and salt to taste, and strain it. The 
sauce should be a bright yellow color, perfectly smooth, and not very thick. 
Wipe the eggs dry, roll them in the sauce to get evenly coated with color, and 
place them in the uest of rioe. Pour in enough sauce to moisten the rice 
without discoloring the outside or top edge of the rice around the eggs, 

25. STUFFED EGGS No. 1 

Cut hard-boiled eggs in two lengthwise. Take out carefully the yolks, 
mash them, and mix them with some chicken or other meat minced fine. 
Beacon the mixture with pepper and salt. Moisten it with a little of any kind 
of sauce or gravy, and add a little raw egg. Chopped truffles and mushrooms 
may be added to the stuffing if convenient, Fill the spaces in the white of the 
eggs with the mixture; smooth it even with the top; rnb a little raw white of 
egg over the pieces, and press two halves together. Boll the stuffed eggs in 
egg and crumbs, and fry in hot fat to a lemon color. Serve the eggs on a 
napkin, and pass with them a white. Bechamel, tomato, or any other sauce. 

26. STUFFED EGGS No, 2 

Cut hard-boiled eggs in halves. Take out the yolks, leaving two cup- 
shaped pieces. Mix the yolks with an equal quantity of softened bread; season 
with salt, pepper, and parsley. Add a little raw egg to bind the mixture, anil 
fill the spaces from which the yolks were taken. Bound it on top to give the 
appearance of a whole yolk. Cut a little slice off the bottom of the e.gp, so it 
will stand firm. Place them in the oven just long enough to heat, and serve 
standing, on a dish covered with white sauce. 

27. EGG CROQUETTES 

Cut some hard-boiled eggs into quarter- inch dice. Mix with them some 
chopped mushrooms. Stir them carefully into a well-reduced Bechamel or 
white sauce made as directed for croquettes. Turn the mixture outo a cold 
duh to cool and stiffen. Mold into croquettes, and fry iu hot 
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29. OTHER WATS OP SERVING HARD-BOILED EGGS 

(Luncheon Dishes) 

No. 1. Cut hard-boiled epga in two lengthwise. Arrange them 
sym metrical ly on a flat dish, and pour over them a giblet sauce made of 
chicken or turkey gravy. 

No. 2. Cut hard-boiled egg* into quarters. Make a ring form of boiled 
rice; nil the center with the eggs; pour over them gome Bechamel sauce. 
Sprinkle the whole with bread crumbs and grated cheese. Moisten the top 
with melted butter, and place in the oven to brown. Serve on the dial) in 
which they are browned. 

». TOMATOES STUFFED WITH EGGS 

Select round tomatoes of uniform size; remove the skins. Cut a elire off 
the tops, and take out the seeds and soft pulp. Drop into each one a raw egg 
and replace the cover. Set the tomatoea into a buttered pan or into a baking- 
divh which can be sent to the table, and place in the oven for about 10 
minutes, or until the egg has set. Serve on the same dish and with a brown 
or a Bechamel sauce. 

80. EGGS A LA BE1NE 
Down Town Clnb 

Make croustade", 3 inches in diameter and H inch thick, fr<m state 
bread. Dip tliem in good melted butter, put them on a pan in the oven until 
they are a nice light-brown color; then take out the center of each crouslade 
and fill with foie gras. On the top of each put a poached eg>: j t' 1( n pi ur ove 
scream sauce, sprinkle with truffles chopped fine, and serve immediately. 

31. EGGS LIVINGSTON 

Down Town Club (For Six Persons) 

Take 12 raw egg?, % pint of rich cream; beat well together, add ealt 

and pepper. Put the mixture in a flat saucepan well buttered, and scramble; 

then add % of a pint of well-cooked tomato meat and 3 truffles hashed (not 

too fine). Dress on toast covered with \b.$ de foie gras. Servo very hot. 

32. EGGS AU BEURRE NOIR 

Poach or fry the nit inter of egj;s desired and place tliem on a flat dish. 
Pour over tliem enough brown butter sauce to well moisten them. 

33. EGG CUTLETS 

5 eggs boiled hard, whites and yolks chopped very fine. Put \i r.ln| 
milk, 1 tablespoon butter, 8 tablespoons flour, 1 egg, salt, and pepper in double 
boiler and cook until mixture is thick. Take from fire and let it get cold, 



jOOgk 



' EGGS IIS 

then stir in chopped eggs, little onion juice if desired. Mould into cutlet?, roll 
in egg or cracker crumbs and fry in hot lard. Serve with Bechamel sauce 
made as follows: 

)£ pint milk, I tablespoons flour, 1 tablespoon butter. Cook until 
smooth and when ready to serve stir in yolk of 1 egg, 

34. EGG AND CHEESE RAMEQTJ1NS 

Put one cup of bread crumbs and one gill of milk on the fire to boil. 
Then put in 4 teaspoons of grated cheese, a little piece of butter, and sait and 
pepper. Stir till cheese in dissolved, then remove from fire. Beat 2 eggs, 
jolke and whites separately. Stir the yolks Into the mixture, then the whites. 
Bake about 15 minutes. 

35. CREAMED EGGS 

5 hard boiled eggs, % pint milk, I rounding tablespoon butter, 1 
rounding tablespoon flour, level tablespoon chopped parsley, ^ teaspoon salt 
and a little white pepper. 

Quarter the eggs; be careful not to loosen the yolks from the whites. 
Place batter over fire; add flour and milk and salt and eggs. Do not stir. 
Add parsley. 

36. EGGS WITH CHEESE 

5 eggs, 2 heaping tablespoons dry grated cheese (Parmesan fe good for 
this), I tablespoon butter, % teaspoon salt, a dash of cayenne pepper. 

Beat the eggs light; add the cheese, the salt and pepper. Have tbe 
butter melted in the blazer; turn in the eggs, and stir until thick and smooth, 
Serve on toast or crackers. 

37. BREAKFAST DISH 

Boil eggs for 20 minutes, remove the shells and cover with mince meat, 
Savored with parsley, pepper and salt. Boll them in flour and cook in boiling 
fat until a rich brown color. Place on a hot dish, cut each ball in two and 
serve with rich gravy. 

38. ANCHOVXED EGGS (Hot) 

Remove the shells from 6 hard-boiled eggs, cut in halves lengthwise; 
flake tbe yolks in a mortar with a tablespoon of butter, melted, but not oiled; 
a little black pepper, salt and a tablespoon each thick cream and white sauce. 
Add a teaspoon anchovy or bloater paste and fill the eggs with some of the 
mixture. Butter a fire-proof dish, cover the bottom with the rest of the 
mixture. Arrange tbe eggs in the dish, sprinkle liberally with finely grated 
cheese, poor a thick white sauce over top and bake in quick oven. 
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t. CHEESE SOUFFLE 

2 tablespoons of hatter, 1 heaping tablespoon of flour, ££ cap of mi'k 
% teaspoon of salt, daah of cayenne, 3 eggs, I cup of grated cheese. 

Put into a aaucepAu the butter; when it is melted stir in the flour and 
let it cook a minute (bat not color), stirring all the time; add one half cup 
of milk slowly and at* till smooth, then add salt and cayenne. Remote 
from the tire and add, stirring constantly, the beaten yolk of 3 eggs and the 
cap of grated American or Parmesan cheese. Replace it on the Are, and 
stir until the cbeese is melted and the paste smooth and consistent (do not 
cook too long, or the batter will separate). Pour the mixture on a buttered 
dish and set away to cool. When ready to use, stir into it lightly the well- 
beaten whites of the 3 eggs; turn it into a pudding-dish and bake in a hot 
oven for 20 to 30 minutes. Do not open the oven door for 10 minutes; do 
not slam the oven door; do not move the soufflg until after 15 minutes; 
serve it at once when done. Like any souffle 1 , it must go directly fiom the 
oven to the table, or it will fall. 

2. CRACKERS AND CHEESE 
Split in two some Bent's water biscuits; moiaten them with hot water 
and pour over each piece a little melted butter and French mustard; then 
spread with a. thick layer of grated cheese; sprinkle with pnprica or cayenne. 
Place them in a hu. oven until tbe cheese is soft and creamy. 

S. CHEESE CANAPES 

Cut bread into slices % inch thick; stamp them with a biscuit cotter 
into circles; then, moving tbe cutter to one side, cut them into crescent 
form; or, if preferred, cut the bread into Stripe 3 inches long and IX inches 
wide; Hauls' them in a little bntter on both sides to an amber color. Cover 
tbem with a thick layer of grated cbeese; sprinkle with salt, pepper, and 
dash of cayenne. Fifteen minutes before the time to serve, place tbem in 
the oven to soften the cbeese. Serve at once very hot. Or, cut some toasted 
bread Into small triangles; spread with a little French mustard; dip in 
melted butter; then roll in grated cheese; sprinkle with salt, pepper, and 
dash of cayenne, and place in a hot oven for a few minutes to soften the 
cheese. Serve at once on a hot dish. 

4. WELSH RAREBIT No. 1 
1 pound cheese, 'A cup ale or beer, daah cayenne, H teaspoon dry 
mustard, % teaspoon salt, slices of toast. , 
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Grate or cot Into small pieces fresh American cheese. Place it in a 
saucepan or chafing-dish with \ of the ale. Stir until it is entirely melted; 
then season with the mustard, salt, and pepper, and pour it over the Alices of 
hot toast, cut in triangles or circles. Everything must be very hot, and it 
must be served at once, as the cheese quickly hardens. Some use a scant 
teaspoon of butter (more will not unite), a few drops of onlon-jnice, and the 
beaten yolks of 2 eggs, added just before serving. The egg makes it a little 
richer and prevents the cheese hardening so quickly. Milk may be used instead 
of ale to melt the cheese, in which case the egg should also be used. If any of 
the cheese fondu is left, it can be heated again with the rest of the ale for the 
second helping. 

6. WELSH RAREBIT No. 2 

1 lb. cheese, chopped One; 1% cups milk, 1 tablespoon cornstarch. 
Worcestershire sauce, red pepper, mustard and salt, as desired. Pour milk 
Into saucepan and when hot add cornstarch wet with cold milk, then add the 
cheese and stir until creamy, then the Worcestershire sauce, red pepper, 
mustard and salt. Serve on toast or soda biscuits. This never fails— good for a 
luncheon dish. 

6. GOLDEN BUCK 

Make Welsh rarebits as directed above, and place on each one a 
poached eg g. 

7. SWISS RAREBIT 

Four slices stale or baker's bread, spread thick with butter, cut into 
eqnares. Place one layer in buttered baking dish, grate cheese over thickly, 
add layers of bread squares and cheese until dish is full. Beat 8 eggs well, 
season with salt and pepper and pour over. Fill the dish with sweet milk and 
bake % hour. Cover with a saucer to keep bread down at first, then remove 
saucer and brown. Serve hot. 

8. CHEESE STRAWS 

Mix with one cup of flour, % cup of grated Parmesan cheese, a dash of 
cayenne, % teaspoon of salt, and the yolk of one egg; then add enough water 
to make a paste sufficiently consistent to roll. Place it on a board and roll to 
h£ inch thickness. Cut it into narrow strips, and roll so each piece will be the 
rise and length of a lead pencil. Place them in a baking-tfn and press each 
end on the pan so they will not contract- Bake to a light brown in a moderate 
oven. Serve with salad. These straws will keep for several days, and should 
be heated just before serving. 

t. CHEESE STRAWS No. X 

Take bits of puff paste; roll them to H inch thickness; cut them Into 
stripe one Inch wide and three Inches long; sprinkle them with grated cheese 
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and bake; or, the pastry may be rolled to }£ inch thickness; then spread with 
cheese, doubled over, and then cat into strips, leaving tlie cheese between two 
layers of paste. 

10. CHEESE PATTIES 

Mnke some small round cronstades as directed. Dip them in butler and 
toast them in the oven to a delicate color. Fill the centers with a mixture of 3 
ounces of grated cheese, % tablespoon butter, one tablespoon milk, a little salt 
and pepper. Place the croustadee again in the oven to melt the cheese. Serve 
very hot. 

11. COTTAGE CHEESE 

Place a pan of milk which has soured enough to become thick) or 
clabbered, over a pan of hot water. Let it best slowly until the whey has 
separated from the curd; do not let it boil, or the curd will become tough; 
then strain it through a cloth and press oat all the whey; stir into the curd 
enough butler, cream, and salt to moke it a little moist and of good flavor. 
Work it well with a spoon until it becomes fine grained and consistent, then 
mold it into balls of any size desired. 

12. CHEESE FONDU 

One cup bread crumbs, dry and fine, 2 cups sweet milk, 1 cnp grated 
or chopped cheese, 2 eggs beaten very li»ht, small piece of butter, pinch of 
soda in milk, pepper and salt to taste. Pat into buttered baking dish and 
hnke 20 minutes. 

IS. RICE PATTIES WITH CHEESE 

One cap boiled rice, % cup sweet milk, 2 eggs, }4 cnp grated cheese, 
salt. Add milk to rice and let come to boiling point. Beinove from fire and 
when cool add the eggs beaten separately and very light, then the cheeM 
and salt to taste. Bake on hot buttered griddle. 

14. STEAMED BREAD WITH CHEESE 

Pieces of bread should be cat as if for the table, thinly buttered and 
placed in a frying pan. Sprinkle salt over them and add a thick layer of 
grated cheese, then another layer of bread and salted cheese, and when the 
pan is full pour over a coffee cup of good rich milk. Cover closely and stand 
on the side of the stove where it will simmer slowly for % hour, turn on a 
hot platter and serve at once. This is nu excellent luncheon or tea dish. 

15. CHEESE OMELET (For (our persons) 
i ejrga, beaten separately, 2 tablespoons grated cheese, X teaspoon 
salt, Ji teaspoon red pepper, 1 cup milk. 



Mis eggs after they are thoroughly beaten, sprinkling in the cheese as 
yon mis. Add salt and pepper in same way; then milk, and bake in very 
hot oven In a buttered pudding dish for 15 minutes. 

16. CHEESE BALLS (with nuts) No. 1 
Take one package of Philadelphia cream cheese, roll into bails siie 
of large marble; preaa between halves of English walnuts. Nice to serve 
with a salad. 

17. CHEESE BALLS No. Z 

Take Neucuatel or Philadelphia cream cheese, mis with a little Bweet 
cream if not moist enough, salt and add chopped English walnuts. Roll in 
small balls, and just before serving roll in parsley chopped very fins. To be 
served with ealad. 

18. CHEESE BALLS No. 3 

Whip white of one egg very stiff, add a pinch each of salt, red pepper 
and dry mustard ; add sufficient grated cheese to make into little balls. Fry 
a golden brown, in hot deep lard, and serve at once with salad. 

19. HAM-AND-CHEESE SAVORY 
Melt two tablespoons of bntter; in it cook 2 tablespoons of flour, and 
!i teaspoon each, of salt and paprika, then add one cup of thin cream or 
rich milk and stir constantly until boiling; add % cup of grated cheese and 
stir until melted, then add one cup of cooked ham, chopped fine; mis 
thoroughly and let stand over hot water until the whole is very hot. Serve on 
toasted crackers. 

20. SAVORY CHEESE 

Beat X cop of butter to a cream; gradually beat into it % lb. grated 
American cheese, 6 olives, 1 chili pepper chopped exceedingly fine, % onion 
grated, 1 tablespoon Worcestershire sauce, 1 tablespoon fine-chopped parsley, 
£ tablespoons tomato catsup and salt as needed. Mis all thoroughly together 
and press into a cup or mold. If the misture be not soft enough, to hold to- 
gether fn good shape, add a tablespoon or more of tbick cream. Tarn ont and 
let become chilled. Serve with toasted crackers, or pulled bread and crisp 
celery, or lettuce with French dressing. 

21. BOILED RICE. CHEESE SAUCE 
Let the rice boil rapidly in plenty of water until tender; drain and 
dry out in the oven. Prepare a cup or more of white sauce) using broth or 
milk. When the sauce boils stir in a cup or more of grated cheese. Stir with- 
out boiling till the cheese is melted. Serve on the hot rice. 
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Chapter VIII 
SAUCES 

1. GENERAL DIRECTIONS 

" There are many sauces besides hunger." 

The basis of moat soucea is butter and flour cooked together, which 
makes a roui or thickening. If for a whit* sauce, tlie flour is not colored ; if 
for a brown sauce, the flour is cooked until brown. To this basis are added 
the flavor and seasoning suited to the dish with which it is to be served. For 
meats, it is the flavor of meat, vegetables, spices, and herbs; fdr entries, it is the 
flavor of meat or chicken, and cream ; for vegetables it is butter, cream or milk, 
and eggs; for fish, the same, with a little lemon-juice or vinegar to give 
piquancy. The basis of pudding sauces is butter and sugar. 

Sauces are easily made, and greatly improve the dishes they accompany. 
Many dishes depend upon sauces to make them palatable, and many made-over 
dishes are very acceptable when served with a good sauce. The first and most 
simple one to learn is the white sance, and this ie used for very many dishes. 
It is made by melting a tablespoon of butter, and then adding a tablespoon of 
flour. To this ronx is added a half pint (one cup) of milk for white sauce, or 
of cream for cream sauce. If a cup of stock (or half stock and half milk) is 
used it becomes a Bechamel sauce; then, if a couple of egg-yolks are added, 
it makes a poulette sauce, which is the one generally used with chicken, sweet- 
bread, oysters, etc. 

The superiority of French cooking is largely in the varity of their sauces, 
to the preparation of which much care is Riven. It cannot be too strongly 
urged that every housekeeper will give attention to this important branch of 

Every kitchen can produce a stock made from odds and ends unsuitable 
for other purposes titan the stockpot, and this stock is most useiul in prepar- 
ing sauces, giving a flavor not obtained in specially prepared stock. 

A French cook keeps at hand the different essences required to combine 
in sauces, such as a Hirepoix (vegetable flavor), which is made by cutting 
into dice an onion, carrot, and turnip, celery, parsley, bay-leaf and bits of 
moat, frying them in fat pork or butter, then adding a little water, and 
simmering an hoar, or until the flavor of the vegetables is extracted ; a 
Spanish sauce, made by adding stock instead of water to tbe fried vegetables; 
a veal or white stock; a brown and a white roux, and glaxe. 
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The flavor of vegetables can easily be obtained by frying them in the 
butter used in making the rc-nx, before the flour is added. In preparing 
sauces with milk, use a double boiler, or net a email saucepan into a larger one 
containing water. Tlie milk will be scalded when the water boils in the 
double boiler. Brown Fauces need long slow cooking to blend tlie flavors. If 
the butter rises, to tlie top add a little more stock or milk; stir it wett until it 
boil?, and it will then become smooth again. Do this just before serving. 
Have always a small strainer at hand, and strain sauces so there will bo no 
lumps in them. If stock is not at hand, substitute beef extract, which cornea 
in jars, using it in the proportion ol one teaspoon of extract to a cup of hot 
water. In this case fry vegetables in the roux. 

2. GLAZE 

Glare is much used in high-class cooking. It gives to meats a smooth 
and polished surface. Cold meats to be garnishes for suppers are much 
improved iu appearance by being glased. Glare is also added to sauces to give 
thera richness and flavor. 

To make glaze: Ta';e good consomme of beef (or a white stock, when 
it is to be used for fowls or white meat), clear it, and reduce it to one quarter 
(or one quart of stock to one cup). It will quickly boil down in an open 
saucepan and become like a thick paste. It will keep some time if closed in a 
preserve Jar and kept in a cool place. When used, heat it In a double 
saucepan and apply it with a brush. 

J. ROUX FOR SAUCES 

One tablespoon of butter; one tablespoon of flour. 

Boux is nsed for thickening, giving body to ssuces, etc. It is made by 
cooking together an equal quantity of butter and flour for about five minutes, 
or until the flour lias lost the raw tante. When the roux is cooked, 
draw the saucepan to a cooler part of the range, and add the 
liquor (stock or milk) slowly, in the proportion of one cup of 
liqnor to one tablespoon each of butter and flour, and stir until smooth. If 
the roux is for white sauce do not let the flour color. If for brown sauce, 
1st it cook until brown, but be careful that it does not born. If more flavor 
is wanted, fry a few slices of onion or other vegetables in the butter before 
adding the flour. Sauces thickened in this way are much better than those 
in which uncooked flour is used. Iu making roux do not use more butter 
than flour. Where mure butter is required in a sauce, add it, iu small 
pieces at a time, after the other ingredients are mixed with the roux. This 
will prevent an oily line forming. 

4. WHITE SAUCE 
1 tablespoon butter, 1 tablespoon Boar, 1 cap milk, H teaspoon salt, '4 
teaspoon pepper. 
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Put ooa tablespoon at butler in a saucepan. When it bubbles add ona 
tablespoon of fl«ni, and cook, stirr lag constantly, tor five minutes, bat tbt 
not let it color ; draw it to a cooler part ol the range and add very slowly, 
stirring all the time, one cop oi cold milk, and stir until perfectly smooth 
and a li itle thickened. Season with salt and pepper. Most of the w bite 
sauces are simple variations from this sauce. Water may be used instead 
of milk, and it is then called drawn-butter sauce. It can be undo richer 
by adding a little mora butter, ia small pieces, one at a time, after llie milk 
is in; also by adding the beaten yolk of an egg. If the egg is added remove 
the pan from the fire and let it cool a little before adding the egg; then cook 
for a minute, but do- not let it boil, or the egg will curdle. 

The secret ol making a good white sauce is in cooking the flour until 
the etarch grains have burst, which removes the raw and pasty taste one 
Sods wheve this ear* ia net used. 

There la no difficulty in making it smooth if the milk ie turned in 
slowly, as directed above, A common way of making this sauce ie to rob 
the butter and flour together, and then stir tbem into the boiling milk, but 
this does not give as good a result as when a roux is made. The intense 
heat of frying batter cooks the flour quickly, while milk boiled long enough 
to cook the flour is changed in Savor. When this sauce ia used as the basis 
of other sauces, the amount of salt ami pepper must be varied to suit the 
requirements ef the other ingredients. 

5. WHITE SAUCE FOR PISH 

Make a white sauce, using with the milk 2 tablespoons of the water in 
which the fish is boiled. Boll in the water with the fish 5 cloves, 3 bay- 
leaves, 1 onion, 8 peppercorns, and two tablespoons of salt, This will give 
flavor to the ftsli and to the sauce. 

6. EGG SAUCE FOR BOILED FISH 

To a pint, or 2 cupe of white sauce, add 3 hard-boiled eggs cut into 
slices or small dice, and, if liked, a teaspoon of chopped parsley. 

7. CAPER SAUCE 
(Boiled Mutton) 

Add to 2 cups of white sauce, 4 tablespoons of capers. 

8. OYSTER SAUCE 

(Boiled Fish or Fowls) 

Scald the oysters in their own liquor until the edges curl. Make a white 

sauce using oyster-liquor instead of milk, or use half milk and half oyster- 

liquor. Add the oysters Just before serving. One doaen oysters are enough for 

one pint of sauce. 



9. CELERY SAUCE 

(Boiled Fowls) 
Cut % cap of celery into small pieces. Bill it in salted watar until 
tender. Add the cooked celery to one cupful of white sauce. 

10. LOBSTER SAUCE 

Chop tlie moat of a lobster into coarse pieces. Add it to a pint of white 
.sauce. Add also a little of the coral (which has been dried and pounded to a 
powder), and a little paprika. 

11. VELOUTE AND ALLEMANDE SAUCES 

(Fish and Vegetable!) 

Make a white sauce, using chicken or veal stock instead of milk. 

Alltmunde. Remove tlie Veloute" from the fire; add 2 yolks beaten with 

% cup of cream or milk, 1 tablespoon of chopped parsley, and a dash of 

nutmeg. Put on the fire a moment to thicken, but do Dot let it boil. Cjutinue- 

to stir for some moments after removing from the fire. 

12. BECHAMEL SAUCE 

Make a white sauce, using for liquor % each of rich while stock and 
milk, or use stock alone. A slice of onion, carrot and turnip should hi fried 
in the butter before the flour is added. A richer Bechamel is made by adding 
a little cream and chopped mushrooms. 

13. POULETTE SAUCE 

(For Chick en -Breasts, Sweetbreads, and Other Entrees) 
Take a pint of white sauce made witli chicken or veal stock instead of 
milk. Beat 4 yolks with a cup of cream. Remove the sauce from the fire, and 
add it slowly to the eggs aud cream, stirring all the time. Put it again on the 
fire a moment to thicken; but do not let it boil, or it will curdle. Add one 
tablespoon of butter slowly, a small piece at a time, the juice of half a lemon, 
a tablespoon of chopped parsley, and a dash of nutmeg. Serve at once. Do 
not pnt the sauce together until it is time to serve, as it is likely to curdle after 
the e_-gs and lemon-juice are In. Stir constantly, and for a moment after 
removing from the fire. 

14. VDLLEROI 

(To use for Ecus Villerol, and for Coating Cold Meats that are 

to be Heated Again) 

Put in a saucepan one tablespoon of butter aud a slice of onion ; fry for 

a few moments, hut not brown. Remove the onion, and add 2 tablespoons of 

flour; cook but do not brown the flour. Dilute with 2 cups of stock, and 
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boil, stirring constantly until the sauce is very thick. Season witii>f teaspoon 
of salt, )4. teaspoon of pepper, a dash each. of cayenne and nutmeg; remove; 
from the Gee, and add the yolks oC 4 eggs beaten with % cop of cream or milk 
Place again on the me, and let thicken until quite stiff and elastic. Do not 
let it boil after the eggs are added, or it will curdle; stir constantly. When it 
is beginning to cool pour it over the articles it is to .coat. Chopped parsley^ 
truffles, and mushrooms may be mixed with this sauce, if desired. The thick 
sauce left from coating the articles may be diluted with stock or milk, and 
served wilh them. This amount of sauce is sufficient to coat and to give diluted 
sauce for a dozen eggs villeroi. 

15. HOLLANDAISE 
(Boiled Fish, Asparagus, Cauliflower) 

In a saucepan or bowl rub to a cream ^ cup of butter; add the yolka 
of 4 eggp, and beat well together; then the juice of half a lemon, % teaspoon 
of salt, and a dash of cayenne; then add slowly one cup of hot wafer; mix 
well, and set it into a saucepan of hot water. Stir constantly until the sauce 
becomes like a thick cream. Do cot let it boil. Beraove from the fire, and 
continue to stir for a few minutes. It should be creamy and consistent. It 
is one of the best sauces to uee with fish. It is also good with cold fish 
or meats. 

!«. CHAUDFBOID SAUCE 
(For Covering Cold Chicken or Meats which are to be served Cold) 

Put 2 tablespoons of butter into a saucepan; when it bubbles add 2 
tablespoons of flour. Let it cook well, but not brown ; stir all the time. Add 
2cups of chicken or of veal stock, and stir until it is well thickened. Season 
with salt and pepper. Then add a half box, or one ounce, of gelatine which 
has soaked an hour in a half cup of cold water. Stir until the gelatine has 
dissolved. Strain the sauce, and let it just' begin to stiffen before using it 
Put a little on ice to see If it will be of the right firmness. If it is too stiff 
add a little more stock; if not bard enough, add a little more gelatine. It 
needs to be only Arm enough to hold its place well without running. 

A yellow color can be given it by adding the yolks of three eggs just 
before removing it from the fire. A brown chaudfroid, which is used for 
game and dark meats, is made by browning the roux, diluting it with beef 
stock; and a deeper color can be obtained with a few drops of kitchen 
bouquet. This sauce, poured over boned chicken or other meats, gives them 
a smooth, even surface. They can then be elaborately decorated with 
truffles, making ornamental cold dishes for suppers. Before covering a 
galantine with chandfroid fill any irregularities on the surface of the meat 
with a little of the sauce which has been placed on ice to set. The surface- 
can in this way be made perfectly even, so when tbe sauce is turned over it 
the galantine will be smooth. 
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17. BROWN SAUCE 

Put a tablespoon of chopped onion and a tablespoon of batter in a 
saucepan on tbe fire. Let them both become brown; then add a tablespoon 
of floor, and brown that also. Stir all the time. Add a cup ol beef or brown 
stock, and cook until tbe sauce is a little thickened. Season with pepper 
and salt. Strain it to remove tbe onion. A sauce poivrade is mads by add- 
ing to the brown sauce, at the same time that the atock ia put in, a cup ol 
claret, 2 cloves, a bay-leaf, a little thyme and parsley. In place of claret, a 
teaspoon of mustard, the juice of % lemon, and a teaspoon ol tarragon 
vinegar gives a Robert sauce. 

18. ESPAGNOLE 
(Chops, Cutlets, Croquettes, and Seasoning for Other Sauces) 

2>j cups stock or consomme^ 1 tablespoon gelatine, 4 tablespoons 
butter, 2 tablespoons chopped ouion, 1 tablespoon chopped lean ham, 4 
tablespoons flour, 1 tablespoon each chapped carrot and celery, 1 bay-leaf, 1 
piece parsley, 1 piece mace, 1 teaspoon salt, 3 cloves, % teaspoon pepper. 

Soak the gelatine in a half cupful of stock. Put the butter in a sauce- 
pan; when hot add the chopped vegetables and ham, and let them brown; 
then add the Hour, and let that brown. Stir constantly so it will not burn. 
When well browned add slowly the stock, then the herbs, spices, salt, and 
pepper, and let cook for 5 minutes. Cover the saucepan. Set it into a larger 
one containing hot waler. Draw it to the side of the range to simmer slowly 
for 2 hoars. Then stir in the soaked gelatine, and let stand another half hour. 
When ready to serve skim off the fat and strain. If a stock made with 
knnckle of veal ia used, the gelatine will not be needed. It is used to give 
smoothness. This is the richest of the brown sauces, and in French cooking 
is used as the basis, or seasoning, for them ail. If too thick dilute with stock, 
19. CHAMPAGNE SAUCE 
(Ham) 

Put in a saucepan one cup of champagne, 2 cloves, 8 peppercorns, 1 
bay-leaf, 1 teaspoon sugar. Let them infuse for five minutes over the fire- 
then add a cup ol Espagnote or of brown sauce, and a little mushroom liquor 
if convenient Let it simmer for ten minutes and strain. 

Any white wine may be used instead of champagne. 
20. PIQUANTE SAUCE 
(Baked Fish, Roast and Broiled Heats) 

2 enps brown stock, 4 tablespoons bntter, 2 tablespoons flour, 4 
tablespoons vinegar, dash of cayenne, 1 tablespoon chopped onion, 1 tablespoon 
chopped capers, 2 tablespoons chopped pickle, 1 teaspoon sugar, % teaspoon 
■alt, 1 teaspoon tarragon vinegar. 
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Fat the butter in a saucepan, and when It begins to brown add the 
Sour, and atir until it is well browned, but do not let it born. Draw to a 
cooler place ou the range, and slowly add tbe stock, stirring constantly, add 
salt and cayennj, and let simmer for ten minutes. In another saucepan boil 
the vinegar, onion, and sugar rapidly for five minutes; then add it to the 
eauce, and at tbe same time add the capers, pickle and tarragon vinegar. . 
Stir well, and l.-t cook for two minutes to heat the pickle. If the sauce 
becomes too thick dilute it with a little water. For piquante sauce No. £, to 
two cups of Espagnole sauce add capers and pickles. 

Zl. SOUBISE SAUCE 
(For Ckopa) 

Fry 3 or 4 onions until soft in a tablespoon of butter; press them 
through a strainer, and mix with a cup of brown sauce. 

22. HORSERADISH SAUCE 
(Roaat or Boiled Beef) 

Mix together 2 tablespoons of soft white crumbs of bread and 2 table- 
spoons of grated horseradish. Cover them with ('ream or milk, and let soak 
for 2 hours. Then rub them through a sieve, and aild % teaspoon salt, % 
teaspooniul sugar, and 2 tablespoons vinegar. Enough milk should be used to 
give it the consistency of cream. This sauce will keep in a cool place for 
several days. 

23. MUSTARD SAUCE 
(Corned Beef, Broiled and Roasted Meals) 

Make a roux of one table tpoou of butter and one teaspoon of flour. Add 
to it 1 cup stock, 1 tablespoon French Mustard, 1 tablespoon vinegar, a "dash 
of cayenne, 1 teaspoon dry English mustard, y t teaspoon salt, 1 teaspoon 
sugar, cook slowly for 10 minutes. 

24. CURRY SAUCE 
(For Eggs, Chicken, etc.) 
Put a tablespoon butter in a saucepan. When it bubbles add a teaspoon 
onion-juice, and a tablespoon curry powder mixed with 2 tablespoons flour. 
Let it cook a few minutes, and add slowly 2 cups milk or water. Stir con- 
stantly. 

26. OLIVE SAUCE. 

(Ducks) 
1 dozen atoned olives, 1 cup brown stock, I tablespoon butter, 1 table- 
spoon flour, 1 tablespoon each of chopped onion aud carrot, 1 clove, 1 
teaspoon salt, dash of pepper. 
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Fat the bntter in a saucepan; when it bubbles odd the chopped onion 
and carrot and let them blown; then the flour and let that brown. Then 
add slowly the stock; season with salt, pepper and one clove; let simmer for 
20 minutes and strain. Stone the olives, leaving the meat in one piece; boil 
them in a little water for half en hour. Add the cooked olives to the strained 
sauce, and cook for S minutes; or, dilute a cup of espagnole sauce with a cup of 
brown stock, and add the cooked olives. If brown sauce is not at hand, use 
extract of beef from jar (one teaspoon ol extract to one cup of hot water). If 
the sauce gets too thick dilute it with a. little stock. 

26. TOMATO SAUCE 
(Heats, Croquettes and Entrees) 

2 tablespoons butter, 1 tablespoon flour, 1 tahlespoon each of carrot and 
onion, H can tomatoes, parsley, 1 bay-leaf, 3 cloves, % teaspoon salt, }£ tea- 
spoon pepper. 

Put one tablespoon of butter in a saucepan ; add the chopped onion and 
carrot, and let slightly brown ; add the flour and cook five minutes, stirring 
constantly. Then add the tomatoes, cloves, bay-leaf, salt and pepper. Cook 
slowly for half an hour or until the tomatoes are soft and reduced to right 
consistency. Then add a tablespoon of butter (a small piece at a time to 
prevent an oily line) ; strain; add more salt and pepper if necessary. 

27. MUSHROOM SAUCE 
(Using Canned Mushrooms) 

Make a brown ronx, using one tablespoon each of butter and of floar; 
add a cup of stock and % enp of liquor from the can of mushrooms. Cook for 
5 minutes, stirring all the time; then add one can of drained mushrooms, a 
teaspoon r oI lemon-juice, a half teaspoon of salt and a quarter teaspoon of 
pep]sr. Let the mushrooms become well heated; then remove from the fire 
and stir in the yolk of one raw egg rubbed with a teaspoon of butter. Stir the 
hot nance until the egg if set; add a teaspoon of chopped parsley and serve; or 
a half teaspoon of kitchen bouquet may be used and the egg and parsley 
omitted. 

This sauce may be served on the same dish with beefsteaks, fowls, etc., 
and the mushrooms laid evenly, top aide up, around the meat as a garnish. 

It may be made a white sauce by making a white roux, using white 
stock and leaving out the kitchen bouquet The mushrooms are sometimes 
cut into halves or quarters. 

28. MAITRE D'HOTEL SAUCE 
(Broiled Fish and Steaks) 
2 tablespoons butter, 1 tablespoon chopped parsley, 1 tablespoon lemon 
juice, '/£ teaspoon salt, % teaspoon pepper. 
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Rub the butter to a creatn ; add salt, pepper, and parsley chopped very 
fine; then the lemon-juice slowly. Spread it on broiled meat or fish: let the 
heat of the meat melt the butter. The diah must not be put in the oven after 
the sauce ia spread, or the parsley will lose its freshness and color. This 
sauce, which greatly improves as well as garnishes broiled meat, can be mixed 
and kept for some time in a cool place. Soften a little before using so it will 
spread evenly, and be quickly melted by the hot meat. 

29. HINT SAUCE 

(Spring Lamb) 

1 bunch mint; 1 tablespoon sugar; % cup vinegar. Rinse the mint in 
cold water, chop it very fine. Dissolve the sugar in the vinegar ; add ihe mint 
and let stand for an hour, to infuse before using. If the vinegar is too strong, 
dilute it with cold water. If the sauce Is wanted hot, heat the vinegar and 
tugir, and stir in the chopped mint just before serving. 

30. BREAD SAUCE 

(Partridges, Quail, Grouse) 
Sift 2 cups of dry but not brown bread-crumbs. Put on the fire a pint 
of milk and a small onion sliced. When the milk is scalded remove the 
onion, and add enough of the fine crumbs to thicken it. Season with a 
tablespoon of hotter, a half teaspoon of salt, a dash of pepper and of nutmeg. 
Put the coarse crumbs into a pan with a tablespoon of butter and saute* 
them a light brown, stirring all the time; add a dash of paprica; serve tha 
fried crumbs on the dish with the game; serve the sauce in a boat. 

81. JELLY SAUCE 
(Oame and Mutton) 

Melt In a saucepan one tumbler of currant or of grape jelly; add 
■lowly one tablespoon of butter. Let boil one minute; remove, and just 
before serving add one tablespoon of sherry or ot red wine. 

32. APPLE SAUCE 
(Goose and Pork) 

Peel, quarter, and core six tart apples. Put them in a porcelain-lined, 
or granite-ware saucepan, and cover with water. Boil until lender, then 
press them through a colander; add a teaspoon of butter, a dash of 
nutmeg or cinnamon, and sweeten. When used with meats apple sauce 
should be tart. 

31. BEARNA1SE 
This is a very good sauce to use either hot or cold with meals and 
fish. It is very like Mayonnaise. 
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Yolks of 4 eggs, % teaspoon salt, dash of cayenne, 4 tablespoons salad 
ell, 1 tablespoon hot water, 1 tablespoon tarragon vinegar.' 

Beat the yolks; add the oil and water; stand the bowl in boiling water 
and atir until the eggs thicken; remove and add salt, pepper, and vinegar. 
It should be creamy and of the consistency of Mayonnaise, A few chopped 
capers, olive?, and gherkins inaka it a good tartare sauce; and a little tomato 
puree will make it a red Mayonnaise to use with cold boiled fish. 

34. MAYONNAISE 

Yolk of 1 egg, % teaspoon of salt, daah of cayenne, 1 cup salad oil, \% 
teaspoons lemon-juice. 

Let the oil and egg be thoroughly chilled before beginning to make 
Mayonnaise. In summer it is well to stand the soup plate in which tbe 
dressing is being mixed in a dish of cracked ice; atir constantly with a silver 
fork or a wooden spoon. Have the yolk entirely free from any white of the 
egg; add drop by drop the oil. The success depends on adding the 
oil slowly at first. It is well to spend half the time in incorporating the 
first two spoons of oil; after that it can be added in larger quantities. After 
the dressing has become a little thick, alternate a few drops of lemon-juice 
or of vinegar with the oil; a little tarragon vinegar gives good flavor. If 
mustard is liked, add J4 teaspoon of dry mustard. Add the salt and pepper 
last. If the sauce curdles, take another yolk, and add slowly the curdled 
Mayonnaise. A few drops of ice water or a small bit of ice added to the 
mixture when it begins to curdle will sometimes bring It back. 

This dressing will keep for some time in a closed jar in the ice-box. 
The proportions given are right, but it is usually desirable to make a larger 
quantity. With care more oil can be added to the egg, which will give 

A very safe mixture, and one recommended tor summer, is made by 
using the yolk of a hard-boiled egg with a raw yolk. With Ibis the dressing 
ia more quickly m»de and seldom curdles. Lemon-juice makes a whiter 
dressing than vinegar, but it also makes it a little softer. 

35, WHITE MAYONNAISE 

Just before serving add to the above quantity of Mayonnaise X cup 
ol very stiff whipped cream, or the white of % an egg whipped very stiff. 

36. GREEN MAYONNAISE 

Take some green herbs, such as chervil, tarrngon, chives, parsley, a 
leaf of spinach, lettuce or watercress, and pound them in a morlar with a 
little lauion-juice. Express the juice and add it to tbe Mayonnaise. It is 
then called Ravigote sauce. Mashed green peas may be used to give color 
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a id also more consists icy to the sauce when It is to be used to iovcr cold 
fish. A little vegetable green coloring can be added if t-ie c.A-ii ie not 
sufficiently diep, but a delicate color is preferable, 

37. RED MAYONNAISE 

Dry some lobster coral ; pound it to a powdur and rub it through a 
sieve ; mix it with a little lorn on -juice and add it to the Mayonnaise. Use a 
little c irmine color if deeper shade is wanted. Or, color with well-strained 
torn at i puree. 

36. JELLY MAYONNAISE 

Instead of yolks of egg=, use aspic jelly as a medium to hold the oil; mis 
the sauce the same as the ordinary Mayonnaise. Or, to a cup of aspic jelly or 
chicken aspic add a cup of oil, one tablespoon of vinegar (half being tarragon 
if convenient), a few drops of lemon-juice, salt, pepper, and cayenne; stir 
together all at once, the je'ly being warmed enough to be liquid. Place it on 
ice an i stir until it begins to set; keep it in a cool place. This jelly softens 
easily. It is used to coat fish or meats, and should be put on when a little 
soft. It will then make a smooth and polished surface. Keep the meats 
coated with the jelly on ice until read; to serve. It Is used also for salads in 
forms, or Russian salads. 

89. MAYONNAISE WITH ARROWROOT 

Smooth a tablespoon of arrowroot in cold water; stir it over the fire 
until it become) smooth, clear and firm like starch ; when a little cooled, add 
salt, pepper, mustard, and two or three yolks, and beat until smooth; when 
co'd add oil as in regular Mayonnaise. This mixture will not curdle. 

40. TARTARE (Fish and Cold Meats) 
To a cup of Mayonnaise made with mustard, add one tablespoon of 
capers, 3 olives, and 2 gherkins, all chopped very fine; also the juice expressed 
from some pounded green herbs, as in green Mayonnaise or Ravigote, or chop 
the herbs fine and mix them in the dressing. A good Tartare sauce ran be 
made by using tarragon vinegar and a little onion-juice when mixing the 
Mayonnaise, and adding parsley and capers, both chopped very fine, just 
bef jre serving it. 

•I. AGRA DOLCE 

(An Italian Sauce used with Venison, Sweetbreads, Calf's Head, and 

Mutton) 

Mix together 2 heaping tablespoons of brown sngar, yi bar of grated 

chocolate, one tablespoon each of shredded candied orange and lemon-peel, 10 
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Wanched almonds shredded, % cup of currants, and one cupful of vinegar. 
Jjct tliein soak for 2 liours. Then pour it over the cooked meat, and simmer 
for JO minutes. 

42. BEURRE NOIR OR BROWN BUTTER SAUCE 
(Ekes, Calf's Head, Calf's Brains, Fish) 
Put >i pound of butter in a saucepan and let it cook slowly until it has 
browned, then add 3 tablespoons of hot vinegar, one tablespoon of chopped 
. partley, aud a dash of pepper and salt. 
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Chapter IX 
ENTRIES 



Croquettes are simply minced meat mixed with a thick sauce, then 
rolled Into shape and fried. An; kind of cooked meat, fish, shell fish, hard 
boiled egg?, and some kinds of vegetables may be served with croquettes. 
Croquettes may be plain, using one kind of meat alone or made richer bj 
combining with it sweetbreads, brain?, niiiah rooms, truffles, eto. Whatever 
meat mixture is used, the rules for sauce, moulding and frying are the same. 
The croquettes ma; be shaped like cylinders, pyramids or chops. The meat 
should be chopped very fine. 

They should be very soft and creamy inside and should be fried to a 
.ight golden color only. Serve them on a napkin and garnish with parsley. 

2. SAUCE FOR CROQUETTE MIXTURE 
(To this amount of sauce add 2 cups meat) 

1 tablespoon butter, 2 tablespoons flour, 1 cup milk or cream, I .eg?, 1 
teaspoon of onion-juice, 1 teaspoon salt, % teaspoon pepper, dash of cayenne, 
dash of nutmeg. 

Put the cream or milk in a double boiler and scald ft. Rub the butter 
and flour together. Take this paste on a spoon and stir it in the scalding milk 
until it is dissolved from the spoon, and the sauce has become thickened and 
consistent. Add the seasoning; then remove from the fire and stir in a 
beaten egg (the egg may be omitted if desired). Place it again on the fire for 
a minut« to cook the epg, but do nut let it boil, and add 2 cups of meat 
minced very fine. 

Pour this mixture on a flat dish, and set it away for two or more hours- 
It will then be stiffened and can be easily molded. If a mixture is used which 
absorbs the sauce, add more than the quantity given in recipe. The softer the 
mixture, the more creamy, and therefore the better will be the croquette, and 
if allowed to aland long enough the molding will not be difficult. 
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3. TO MOLD CROQUETTES 

Take r tablespoon of the mixture (this will make a croquette of tbe 
right sire; large ones are likely to crack open in frying) ; roll it light); between 
tbe hands into a ball. Have a plentiful supply of bread-crumbs spread evenly 
on a board; roll the ball lightly on the crumbs into the shape of a cylinder! 
and flatten each end by dropping it lightly on tbe board; pat it in tbe egg (to 
each egg add one tablespoon of water, and beat together), and with a spoon 
moisten tbe croquette completely with tbe egg; lift it out on a knife-blade, and 
again roll lightly in the crumbs. Have every part entirely covered, ho there 
will be no opening through which the grease may be absorbed. Where a light 
yellow color is wanted, use fresh white crumbs grated from the loaf (or 
rubbed through a puree sieve) for the oatside, and do not use the yolk of the 
egg. Coarse fresh crumbs are used for fish croquettes, which are usually 
made in tbe form of chops, or half heart shape. A small bole is pricked in 
tbe pointed end alter frying, and a sprig of parsley inserted. For lobster 
Croquettes a small claw is used instead of the parsley. Cracker-crumbs are 
used where a smooth surface is waited. Have alt the croquettes of perfectly 
uniform size and shape, and lay them aside on a dish, not touching one 
another, for an hour or more before frying. -This will make the crust more 

The white of an egg alone may be used for egging them, but not the yolk 
alone. Whip the egg with the water, just enough to break it, as air- bubbles in 
the egg will break in frying, and let the grease penetrate. 

4. TO PRY CROQUETTES 

Let the fat become smoking hot; then test it with a piece of bread. If 
the bread colors while you count forty (twenty seconds), it is right It is 
well to put the frying-pot on the fire before it is needed, so it will be hot, and 
ready to bs raised quickly to the right degree. After dipping the frying- 
basket in the fat. to grease it, lay in it four croquettes so that they do not 
touch one another, and immerse them in the fat. Cook ouly long enough to 
attain a delicate color. Let them drain a moment over the hot fat; then lift 
them from the basket with the hand (it done quickly the hand will not be 
burned) and place on a brown paper on the hot shelf or in the open oven 
until all are ready. Do not fry more than four at one time, as more would 
reduce the heat of the fat too much. Let the fat become smoking hot before 
each immersion of, croquettes. Hang tbe basket on a long iron spoon so the 
hand will not be burned by the spattering fat. 

5. MATERIALS USED FOR CROQUETTES 
Chicken Croquette* 

Chop the chicken very fine, nsing the while meat alone, or the dark 
meat alone, or both together. Season with salt, pepper, o 
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[em on -juice. Chopped mushrooms, sweetbread?, cult's brain;, tongue, ham or 
truffles are used with chicken, and a combination of two or more of them 
much improves the quality of the croquette?. 

6. VEAL CROQUETTES 

Veal is often mixed with chicken, or is used alone as a substitute for 
chicken. Season in same manner and make the same combinations. 

7. SWEETBREAD CROQUETTES 

Cut the boiled sweetbreads into small dice with a silver knife. Mix 
with mushroom?, using half the quantity of mushrooms that you have of 
sweetbreads. Use two eggs in the sauce. 

8. OYSTER CROQUETTES 

Scald the oysters; cut thein into small pieces with a silver knife, 

S. MEAT AND BOILED HOMINY CROQUETTES 

Equal proportions. 

10. MEAT. RICE, AND TOMATO CROQUETTES 

Equal proportions of meat and boiled rice : moisten with tomato puree. 

11. MACARONI CROQUETTES 

Boil the macaroni in salted water until tender; let it ctol; then cut into 
pieces )-i inch lonjr, forming ring'. To a cup of the rings add one tablespoon 
of grated cheese. 

The sauces to serve with croquettes are brown, Bechamel, Poulette, and 
tomato. 

TIMBALES 

12. GENERAL DIRECTIONS 

Timbales are forma of pastry or of forcemeat filled with salpicon. They 
are made in individual, border, or cylinder molds. The recipes below 
give the rules for making the pastry, forcemeat, and salpicon, and the com* 
bi nations. For forcemeat, the raw meat is used, and may be used alone or 
mixed with panada: in the latter case it is called Quenelle forcemeat. Out the 
meat or fish in pieces (excepting chicken, which is scrapedj , and pound it in 
a mortar to separate the flesh from the fiber, then press it through a puree 
sieve. Do not chop the meat, as the fiber is not then so easily separated. If 
the meat pulp is mixed with panada, press it through the sieve again so the 
paste will be perfectly smooth and fine. Truffles are used in decorating the 
molds and in the salpicon. The little bits left from the decoration are chopped 
and used in the salpicon or in a sauce. 



13. TRUFFLES 
Truffles can be bought in tins, and as very little is used at a time they 
are not as expensive as at first appears. To preserve truffles left over in an 
Opened can, drain them from the liquor and roll them in melted paraffine or in 
melted suet With the air-tight covering which either of these things gives, 
the truffles can be kept in the refrigerator for an indefinite time. 

14. CREAM CHICKEN FORCEMEAT 

Cot the breast from a chicken or turkey, also the white meat from the 
wings ; remove the akin and fat, and with a knife scrape the meat so as to free 
it from the sinews. Place the scraped meat in a mortar and pound it to a paste; 
incorporate into it gradually, while pounding, the white of an egg; this will 
moisten it a little so it will pass more easily through the sieve. After it is 
thoroughly macerated, take a little at a time and with pestle or spoon rub it 
through a sieve; it passes through better when a little is worked at a time. 
Put the pulp in a bowl, season it with salt, pepper, and a dash of nutmeg. 
Set the bowl on cracked ice and stir in slowly (as you add oil to Mayonnaise) 
one, or \% cups of thick cream — some mixtures take more cream than others; 
stir continually, using a wire whip if convenient. When it is a consistent 
paste, try it by dropping a half teaspoon in hot (not boiling) water and let it 
poach; if it is too thick add more cream, if too thin add a little beaten white 
of egg. The sample should poach for 10 minutes, and wheu cut should be 
smooth and firm, but not touch. 

IS. FISH CREAM FORCEMEAT 

Scrape, pound, and pass through a sieve one pound of firm white fish. 
Put the pulp in a bowl, season with salt, pepper and cayenne ; whip into it the 
whites of 2 eggs, and add slowly, beating all the time, about 1 % cups of cream. 
Poach a small piece to see if right : if too thick add more cream, 
if too thin add more white of egg. A pretty decoration for fish timbale, 
especially when made of salmon, is lobster coral, dried and pounded to powder, 
and sprinkled on the buttered mold. Fish timbale is usually made in a 
■olid piece and served as a fish course. With white fish serve a tomato 
sauce; with salmon a Foulette or a cream sauce, or Mayonnaise. 

16. QUENELLE FORCEMEAT 

To one cup of meat-pulp, after it is rubbed through the sieve, add % 
cnp of panada, % cnp of butter, yolks of 3 eggs, salt, pepper, and dash of 
nutmeg. Stir well together and pass again through the sieve. Plaoe on ice 
and add slowly one cop of cream. Try by poaching a small piece to see if it 
is of the right consistency. A good white sauce or tomato puree may be 
substituted for the cream in some cases. This forcemeat is used the same 
u eream forcemeat. 
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17. BREAD PANADA 

Soak the crumbs of bread; express the water and place the bread in a 
saucepan on the fire. Stir It to a paste with milk or stock, and continue to 
atir until It leavei the aides of the pan. 

18. FLOUR PANADA 

Put a little water, milk or stock In a saucepan; add a little butter and 
aalt, and stir in as much flour at will absorb the liquid. Stir constantly 
until it leaves the sides of the pan. 

19. TO HOLD AND COOK TIHBALES 

Bab the mold well with butter; ornament-it with truffle, tongue, ham, 
or hard-boiled egg. Cut the truffle, or other article used for the decoration, 
in verr thin slices and stamp it into fancy shapes with a cutter) or cut it 
with a knife. Arrange the piece* in some design on the mold; they will atay 
in place if the mold is well buttered. Put in the forcemeat carefully with a 
knife, press it well against the aidea to force out any air-bubblea, and have a 
care not to displace the decoration. If the titubate is to be filled with 
ealpicon, make a layer of the forcemeat from a quarter to three quarters of 
an iuch thick, according to the site of mold, uiing enough to give stability to 
the form when unmolded; make it a little thicker at the base than at the 
top and leave » smooth surface inside; fill it with the salpicon and cover tbe 
top with forcemeat, pressing from the aides towards the center; draw the 
knife across the top so it will be smooth and even, and stand straight and 
firm when unmolded. Stand the mold or molds in a pan of water, covering 
them one half or a little more. Cover them with a greased paper and let 
them poach in a slow oven 10 to 16 miuutes for small, and 20 minutes for 
large molds. If the center feels firm to the touch they are done. The 
water must not be allowed to boil; slow cooking ia necessary to have them 
tender. Let the molds stand a minute in the water, then invert on a cloth 
to let the moisture drain off, and unmohl them on the dish on which they 
are to be served, 

20. SALPICON 

Cooked veal, chicken, game, sweetbreads, eaira brains, livers, fish, 
oysters, lobster, mushrooms, truffles, tongue, etc, when cut into dice and mix- 
ed with a rich sauce is called salpicon. It is used for filling timbales, vol-au- 
vont, patties, cr justadea, etc It may also be served in paper boxes, or shells, 
or fontage cups. It may be made of one kind of meat, but is usually a miitura 
of two. or more, with mushrooms and truffles. The meats are cut into small 
dice and warmed with a sauce which goes well with the meats used. lbs 



sauce mDat te reduced until quite thick, and enough of it used to make the 
mixture very creamy. For dark meat nee an Kap.ignole, brown or mushroom 
sauce; for white meat, Bechamel, Allemande or Poulette eauce, 

21. FONTAGE CUPS 

(Used for Oyster-Crabs, Sslplcon, Creamed Sweetbread*, etc.) 
Make a batter of % cup of floor, yolk of one egg, Ji teaspoon of salt, 
one teaspoon of salad oil, and enough milk or waiter to make the butter thin. 
Lat it stand for an boor or two. Beat it well together, and have the batter 
very smooth; strain it if there are any lumps. Have a pot of hot fat; place 
the f outage irou in the fat until it is thoroughly hot, then dip it in the batter, 
and hold it there A moment until a coating of batter has adhered; place it 
again in the hot fat until the cup is cooked a delicate color, and can be 
detached from the iron. Repeat the operation until all are made, and keep 
them in a warm dry place mi til used. This amount of batter will make twelve 
«ups. 

22. PAIN DE VOLAILLE 

Make a chicken cream forcemeat Butter individual timbale molds, 
decorate them with truffles, fill with forcemeat, and poach 10 to 15 minutes 
iu slow oven. Serve with an Allemande sauce. 

Or, tine the molds with forcemeat; fill them with ealpicon made of 
the dark meat of the chicken and mushrooms; mix with Eapagnole or a good 
brown sauce; cover the top well with forcemeat, and poach as directed. 

Or, use a charlotte russe mold; line it a half inch thick with force- 
meat, and use the came ealpicon, adding small egg bailor quenelles, a few 
pieces of tongue, and a truffle chopped very fine. 

Or, use a border mold for the forcemeat, and fill the center of the 
ring, when un molded, with the .ealpicon. 

23. QUENELLES 

These are quenelle forcemeat formed into small balls, the balls rolled 
In Sour and poached, then used in ealpicon; or, with two tablespoons, the 
forcemeat may bo molded into egg-shaped pieces, poached in hot salted (not 
boiling) water, and ranged on a socle ; or they may be placed on a dish in a 
circle. The two latter forme or quenelles are served with a eauce as an 
entree. Fish quenelles with tomato sauce make a very good dish. Large 
-quenelles for decorating dishes may be made by molding the forcemeat into 
fancy shapes with a knife on buttered white paper (the paper will become 
detached while they are poaching). The quenelles may be ornamented with 
truffles or tongue, using white of egg to make the decoration adhere. Use 
sailed water for poaching them, and do not let it boil. 
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24. PALMETTOS 

Press forcemeat into rings or cutlet molds; partly poach them. 
TJnmold, roll in egg and crumbs, and lry in hot tat. Serve with a sauce. 

25. CELESTINES A LA HAINTENON 

Take some quenelle forcemeat. Add to it a little juice from a can of 
truffles, one truffle chopped fine, 2 tablespoon of mushrooms chopped fine, 
and a few bits of ham, or tongue. Mix well together, and stir in enough 
cream to make it quite soft. Butter some cutlet molds, or so: 
them with the mixture; smooth them with a knife, and plact 
bottom of a large saucepan. Pour enough boiling water to co 
fully on the sides of the pan, so it will go into the pan withou 
forcemeat; let them poach for 5 minutes without the water 
cutlets will leave the molds, and rise to the top. Lift them out with a 
skimmer, and place on an inverted pan to cool When perfectly cold, dry 
them lightly with a napkin, and cover each one with Villeroi sauce. Set 
aside to let the sauce harden. Sprinkle with bread-crumbs; moisten with 
egg and cover with fresh crumbs grated from the loaf. Use a broad knife to 
handle them with when crumbing. Fry in hot fat, like croquettes, to an 
amber color. Serve with Bechamel or Poulette sauce. 

26. BOUDINS itOUENNAIS 

Line well-battered individual molds with a cream forcemeat made of 
veal or chicken; fill the center with a forcemeat made of dock or any game. 
Cover the top with a white, forcemeat, and smooth it off even with the meld. 
Poach tbem for 10 minutes. Unmold, and let them cool; then cover with 
egg and fresh bread crumbs, and fry in hot fat to an amber color. Serve 
with them an Espagnole or a brown sauce. 

27. MACARONI TIM BALE 

Cook until tender in salted water long pieces of spaghetti, or One 
macaroni. Put it into the water slowly, and it can then be turned so it will 
not break. Lay tbe pieces straight on napkin to cool. Butter well a dome* 
shaped mold. Wind the spaghetti around tbe mold, holding it in place, an 
jou proceed, with a layer of forcemeat. Fill the center with boiled maca- 
roni and cheese, mixed with a well-reduced Bechamel sauce; or fill the 
timbale with a salpicon of sweetbreads and mushrooms. Make the layer of 
forcemeat thick enough to give the timbale stability. Cover it with a 
greased paper, stand it in a pan of hot water, and poach in a slow oven for 
30 minutes. This timbale may also be made in individual molds. 
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28. HONEY-COMB TIMBALE 
(A Very Simple Luncheon Dish) 

Boil in aatUd water large-sisad macaroni. Whan, cold cut tt into 
pieces H inch long, making rin«s. Butter a plain dome-shaped mold, mid 
cover it with rings. Fill the moid with minced uncooked chicken, turkey, or 
veal, mixed with cream sauce. Add 3 or 4 eggs to the creamed mince just 
before patting it into the mold. Union the eggs are «dded, it will not have 
stiffness enough to hold in shape. Cover tiie mold with a greased paper. 
Place it in a pen of hot water, and poach in a slow oven for thirty minutes. 

This timbale ma; also be made of any cooked meat as follows; Pat 
the meat through a chopper. Make a sauce, using 2 tablespoons each of 
butter and flour, a cup of milk, nnd a cup of stock. After the liquid is 
added to the roux put in a slice of onion and two dried mushrooms, one 
teaspoon of suit, and J^ teaspoon pepper. Let it cook until a little thickened' 
Add half the strained sauce to the minced meat. Stir it over the fire until 
the meat is heated; remove from the fire, add 2 beaten eggs, and turn it 
into a quart timbale mold, which is lined with macaroni!! in any form desired. 
Cover the mold with a greased paper. Place it in a pan of hot water, and 
poach for 20 minutes. Serve the rest of the sauce with the cooked timbale. 

29. PASTRY TIMBALE 

Make a pcstf, using to one pound of flour, % pound of but er, 4 yolks, 
% teaspoon of salt, and lJi cups of water. Work it well, roll it Ji of an inch 
thick, cover, and set it aside for one hour. Butter a tlmbale-mold, and line it 
with the paste. If ornamentation is wanted, cut some noodle paste into fancy 
forms. Arrange the piecea in some design on the bottom and sides of the mold, 
and brush them with a little water before putting in the paste. With a cutter 
or knife stamp out a circle in the pasta on the bottom of the mold, hut do not 
remove it. Then with a buttered paper cover the whole inside surface of the 
paste. Fill the center with flour. Cover the top with buttered paper, battered 
side iip; then a layer ol paste, and press it to the paste of the aides. Set It 
aside for half an hour. B.ike it in a hot oven for SO minutes. TJumold, take 
off the circle which was cut in the paste; remove the paper and flour. Brush 
the timbale nil over, inside and out, with yolk of ejrg, and place it in the oveti 
to brown. Fill it with galplcoii. 

90. POTATO AND FISH TIMBALE 

(For Luncheon or Breakfast) 

Butters plain mold. Sprinkle it with white bread-era mbs. Fill it with 

mashed potato which haa beeu seasoned and muted with two or more egg 

yolks and some grated cheese. Bake it tor 40 minatss in a moderate oves. 

With a pointed knife out around the top \% inches frost the, edges; liftoff the 
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piece, and with a spoon scoop out the potato, leaving a lining \% indies 
thick. Brush the inside with eg;, and place it again in the oven to dry and 
brown. Fill the center with creamed fish; replace the top piece, and fill the 
cut with potato eo as to confine the fish. Place a diah over the top, invert the 
mold, and let it stand a fen minutes. It will then come out of tlM mold. 
Serve with a white sauce. 

31. VOL-AU-VENT OF CHICKEN, 

1 lb. pnfl paste, % a pint Bechamel or Supreme sauce, B on. cooked 
chicken, S ozs. cooked ham or tongue, 2 truffles, 6 mushrooms, salt and 
pepper, aromatic spice. 

When the paste has had 6 turns, roll it out to about % of an Inch in 
thickness, and cut it into either a round or oval form, as may be desired and 
place on a baking tin. Brush over the top of the paste shape with beaten egg, 
make an inner ring, cutting the paste to about half its depth, and bake in a 
quick oven. Meanwhile, cut the chicken and ham Into dice shapes or small 
cubep, cut the mushrooms and truffles into small slices, stir the whole into the 
hot Bechamel sauce, season with salt, pepper and aromatic spice, and make 
thoroughly hot. When the vol-au -vent case is sufficiently baked, remove the 
lid, scoop out the soft inside, fill with the prepared ragout, put on the cover, 
and serve hot, 

32. PATTIES 

Prepare patty shells as directed in puff paste recipe. Fill them with 
oysters, with lobster, or with any salpicon. 



Rol. pnfl paste one eighth of an inch thick. Place on it at intervals of 
S inches from the edge and 5 inches apart, a teaspoon of salpicon, or of cream- 
ed minced meat Moisten with a wet brush the paste, and fold it over the 
balls of meat. With the finger press tbe paste together lightly around the 
meat, inclosing it like a email pie. Then with a patty or biscuit-cutter stamp 
out the rissoles in shape of half-circles, the ball of meat being on the straight 
side, and a border of paste an inch or more wide on the rounded side. Egg 
and bread-crumb them or not, and fry in .hot fat Serve on a folded napkin, 

SI TO PREPARE SWEETBREADS 

Soak the sweetbreads in cold water for an hour or more. Change Die 
water several times, so that all tbe blood will be extracted, and leave the sweet- 
breads very white. Put them on the fire in cold water, and simmer (not boil) 
for EO minutes. Then immerse them again in cold water. This Is to parboil 
and blanch them. Remove all the pipes, strings, and fibers it is possible to do 
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without breaking the sweetbreads to pieces. When half cold tie each one in a 
piece of cheese-cloth, drawing it tightly into an oval form, and place them 
under a light weight until cold. They will then be smooth and a uniform 
shape, and maj be larded with fine lardoons if desired. Use a silver knife for 
cutting sweetbreads. 

35. BAKED SWEETBREADS 

Take parboiled larded sweetbread!, and place them on slices of salt pork 
in a baking-pan. Add enough stock to cover well the pan. Cook them in a 
hot oveu for 20 minutes, basting frequently. Serve with a brown or with a 
mushroom sauce. 

88. BRAISED SWEETBREADS 

Place in a baking-pan a bed of vegetables cot In small dice, and a few 
pieces of salt pork. Lay parboiled sweetbreads on it. Add enough water Or 
stock to cover the vegetables. Close the pan tight, and cook for 40 to 45 
minutes. Uncover the pan the last 15 minotes to let the sweetbreads brown. 
Paint them with glare. Strain the liquor from the pan; thicken it with a 
brown roux, and serve it on the dish under the sweetbreads, 

37. SAUTED SWEETBREADS 

Cot the parboiled sweetbreads In slices and saute 1 them in butter; serve 
with green peas. 

38. FRIED SWEETBREADS 

Roll the sweetbreads (either whole or cut in slices) in egg and crumbs; 
let them stand for a time, then fry in hot fat; dress them on a folded napkin 
and serve with them a Bechamel sauce. They may also be dipped in fritter 
batter *nd fried. 

31. SWEETBREADS A LA POULETTE 

Simmer the sweetbreads for 30 or 40 minutes; blanch them, then cut or 
break them in pieces and place them on a dish. Pour over them a Bechamel 
or a Poulette sauce. Mushrooms and chopped truffles may be added If 
desired. 

40. CHAUDFROID OF SWEETBREADS 

Simmer the sweetbreads until cooked; blanch and tie them in cloth as 
directed above, or place them in muffin-rings under pressure until cold; 
cover them with a Cbandfroid sauce. Place fancy bits of truffle on the top 
lightly, and when the sauce has set, paint it over with liquid aspic. Arrange 
thera ou a socle or on a mound of salad, and serve with them a Mayonnaise 
sauce and lettuce. 
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41. CALF'S BRAINS 

Soak tha brains lor an hour in cold water; then simmer In water con- 
taining a tablespoon of vinegar for £0 minutes; an onion, thyme, bay-leaf, 
salt and peppercorns in the water also will improve the flavor of the brains; 
place again in cold water to blanch; remove the akin and fibres, and cook by 
any of the recipes given for sweetbreads. The boiled brains may also be 
served with any of tbe following nances poured over them : a plain white 
sauce; a wbite sauce with chopped mushrooms; a white sauce seasoned 
with mashed yolks of hard boiled eggs, a little mustard, tarragon vinegar and 
chopped parsley, and a tablespoon oi chopped pickle added just before serv- 
ing; a Vinaigrette sauce; a Hollandaise sauce; a tomato sauce; or a sauce 
made of browned butter and a dash of vinegar. 

42. MARINADE OF BRAINS 

Boil tbe brains; remove tbe skin and veins; cut them into pieces tbe 
■ise of half an eggi let them stand an hour in a marinade of oil, vinegar, 
onion, pepper and salt; then wipe and dip them into fritter batter and fry 
id hot fat. Arrange them on a napkin and serve with tomato sauce. 

43. OYSTER CASES 

Line buttered paper cases, or china individual cups, with a layer of 
flsb quenelle forcemeat or with the fieh preparation given in recipe for fish 
pudding; scald some oysiers in their own liquor until the gills curl ; cut each 
oyster into 4 pieces and fill the center of the cup with them; pour over them 
a tablespoon of Becbamel sauce, made with oyster-liquor in place of Btock; 
cover the top with forcemeat, brush it over with butter and bake in 
a moderate oven for 15 minutes. 

Cases of Other combinations may be made in the same way; using 
mashed potato for the lining and any creamed meat for filling; or use hom- 
iny or rice with chicken, mushrooms, etc. 

44. LIVER LOAF, OR FALSE FATE DE FOIE GRAS 

Cut a calf's liver in pieces; pound it in a mortar and press it through a 
sieve; add to one cup of liver palp li. cup of flour panada, one teaspoon each 
of butter and salt; % teaspoon of pepper; dash each of cayenne and of nutmeg 
and allspice, and 2 eggs. Mix well together and pass it again through the 
sieve. Put the mixture into a well-buttered pint mold; place it in a pan of 
hot water in the oven for 46 minutes or more. An ice-cream brick-mold 
makes a loaf of convenient shape. It may be served hot with a brown sauce; 
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bat is better cold with salad, or used like pate de foie grae. A loaf of any 
game may be made in the same way. The loaf may be made very ornament- 
al by decorating it with pieces of truffle, liam, and white of hard-boiled egga 
cut into diamond shapes aud fitted together to look like blocks. To arrange 
this decoration use two molds of the same size; butter one of them and apply 
carefully the decoration; line the other with thin slices of larding pork and 
cook the liver or game mixture in it ; when it is cold remove the pork, aud 
this will leave it small enough to fit into the decorated mold. Fill the space 
between them with aspic jelly and let it become well set before unmolding the 

45. FRIED FROGS LEGS 

Dip the skinned frogs' legs in milk; sprinkle with salt and pepper, and 
roll them in flour. Immerse in smoking: hot fat until cooked to a delicate 
color. Serve on a napkin. 

16. FROGS' LEGS A LA POULETTE 

Saute the skinned frogs' leggs in butter; cook some fresh mushrooms in 
the pan at the same time if convenient. Place on a hot dish with the mush- 
rooms, and pour over them a Poulette sauce. 

47. NUT CUTLETS 

Chop fine oue cup of nut meats. Pecan-nut meats are particularly 
good, but any nuts, as hickory, butternut, walnut, etc, may be nsed. Press 
enough bread, from the center of the loaf, through a colander to measure 2 
cup?. Melt 2 tablespoons of butter; in it cook 2 tablespoons of flour aud Ji 
teaspoon each, of salt and pepper; add a cup of milk and stir until boiling; 
add one egg, beaten light, and let cook, without boiling, until the egg is set, then 
add the nut meat, crumbs and a tablespoon of onion juice. Mix thoroughly 
and turn onto a plate to cool. When cold form into cutlet shapes; dip these 
in an egg, beaten with 2 tablespoons of cold water, then roll in sifted bread 
crumbs and fry in deep fat. Serve with bread or tomato sauce. 

48. COOKING MUSHROOMS 

The simplest way of cooking mushrooms is usually the best, and this 
may be broiling, eautemg in butter, or stewing in a little cream sauce. These 
simple ways may be varied by seasoning with sherry, Madeira, or lemon-juice. 
Any meat stock may be used to stew them in, but many of the mushrooms are 
very jnicy, and their flavor mnst not be lost by diluting them with too much 
liquor. They may be cut in pieces when used for sauces. When dried and 
powdered they make an excellent seasoning for sauces. Dried cepes may be 
bought at grocers' and are very useful to stew in sauces. 
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It is better to cook mushrooms as soon ae they are peeled, and to rinse 
tbem only as much as is necessary, aa they lose some flavor by soaking. When 
they are to be used for garnishing, they an thrown into water with lemon- 
juice, one tablespoon of juice to a quart of water, and are afterward boiled in 
the same water; this keeps them white. The water they are boiled in should 
be saved to use in sauces. Again, they may be put into a saucepan with 
hotter and lemon-juice, and cooked (stirring frequently) for about five 
minutes. They are then covered to keep them moist and white until ready 
for use. Lemon-juice keeps them white, but the flavor of the mushroom is 
somewhat destroyed by it, and so it is not recommended for general practice. 
The French peel the caps with a Anted knife to make them more ornamental, 
but it is a difficult operation, and does not repay the trouble. 
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Dish Oaniislu-d with olivi-s cut in halves. 



Chicken Loaf, with Asparagus. 



Chapter X 
ASPIC JELLY, FANCY MOLDING, SUPPORTS 

1. GENERAL DIRECTIONS 

Afpic is verj useful Id the preparation of cold dishes, and much care 
should bo Riven to having it perfectly dear and well flavored. The second one 
of the two recipes given below is so simple that the most inexperienced cook 
-can easily make it. With aspic, cold meats and salads can be made into 
most attractive dishes; and it is well worth while learning to ornament with it. 

ASPIC 

1 fowl, I shin of beef, 1 knuckle of veal, 4 cloves, 1 bay-leaf, 2 onions, 
1 carrot, 1 stock of celery, 1 turnip, % package gelatine, 1 cup of sherry or 
Madeira. 

Put the chicken, beef, and veal in a pot Cover them well with cold 
-water, and let simmer for 5 or 6 hours, with the pot covered closely. An hour 
before removing from the fire, add the carrot cut into dice, the cloves, and 
bay-leaf. Fry in butter the onions and celery (cut into pieces) to a dark 
brown, and add tliein to the stock at the same time. Remove from the fire, 
strain, and add % package of gelatine (which has been soaked for an hour in 
* cup of water) and one cup of sherry or Madeira, Stir until the gelatine it 
dissolved. Set away until the nextday. There should be 2 quarts. of jelly. 
If it is not solid enough to stand, more gelatine may be added at the time of 
clearing. Boiling down jelly will not make it more firm. 

2. TO CLEAR ASPIC 

Remove all the grease from the top of the jelly, and wipe it with a 
cloth wet in hot water, so every particle of grease will be removed. Stir 
into the cold jelly the beaten whiles nnd the shells of 3 eggs (do not froth 
the egg). Put it on the fire, and continue to stir until it boils. Let it boil 
for 5 minutes; then strain it through a double cloth, If not perfectly clear, 
•train it a second time. Let the jelly drain through tbe cloth without 
pressure. 

3. QUICK ASPIC 

Put into a saucepan 1% cups of cold water, a tablespoon each of 
•hopped carrot and celery, a^elice of onion, sprig of parsley, one bay-leaf. 
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mid 3 cloves; add also one teaepoon o[ beef extract (obtained in jars) dis- 
solved in one cup of hot water. Cover, and let simmer for % bonr; then 
add % box of gelatine, which has been soaked in X cop of cold water for om> 
hour. Stir until the gelatine ia dissolved. Season with salt and pepper. A 
tablespoon of sherry improves the flavor- It a deeper color is wanted add a. 
few drops of kitchen bouquet or of caramel. Strain through a double cloth. 
If it is for molding it can be used at once, as there is no grease to be 
removed. If for garnishing, turn it into a shallow pan to set. It can be 
stamped or cut into fancy shapes more easily if cooled in layers of the right 
thickness. Gelatine added to a good, clear consomme 1 will give the same 
results. Observe always the proportion of one box, or 1% ounces, of ge.atiue 
lo 1% quarts (5 eups) of liquor. This simple method of making sspic it 
very quick, and is entirely satisfactory. 

4. CHICKEN ASPIC OR JELLY 

Boil a fowl as directed for chicken slock or boil a chicken or knuckle 
o> veal, as directed for white stock. Let the stock cool, take off the grease, 
then clarify the stock. If veal lias been used, no gelatine will be needed. 
If chicken only has been used in .linking the stock, add to each qnart of hot 
clarified stock % of a box of gelatine which has been soaked one hour in a 
half capful of [cold water. Stir until the gelatine is dissolved. This will 
make a very clear, light-colored jelly, good for molding, salads, chicken, etc. 

5. ASPIC CROOTONS 

When jelly is to be used for garnishing, pour it into a square slsr.llow 
pan 1'A inches deep. When it has thoroughly set, turn it onto a aliylitly 
dampened napkin spread on a board in a cool place. Dip a knife into hat 
water. Wipe it dry, and cut the jelly in strips the tame width as the 
thickness of the jelly; then cut it straight across, making equares, or 
diagonally across, making diamonds, or into triangles. These croutons will 
stnnd upright, and can be used for borders. If it ia to be hihl flat <>n the 
disli the strips need be cut only Jj" of an inch thick, and can be slumped 
with cutters into fancy shapes. Small molds may also be used for getting 
fancy forms of aspic. 

6. TO CHOP JELLY 

Place the jelly on a cold plate, and with a knife cut it very slowly 
untii it is of the right size. The chopped jelly is used to cover the top of 
meats, or to place like a wreath around it on the dish. It may be either 
fine or coarse, but each piece should be separate and distinct, and can tie. 
kept so if cut slowly in a cool place, and not allowed to become warm, 
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7. TO MOLD JELLY 

Where the mold is to be only coated with Jelly, first paste a piece of 
paper over the top of the mold; when it is firm, cut in opening in the paper, 
and pour in some cold, bat liquid, jelly; and tarn the mold on ice Blowly, so 
that ever; part may be coated. Pour off any of the Jelly that has not 
adhered to the sides; remove the paper, and lay in the material which is to 
fill the center of the mold. This method is employed where only a thin 
coating of jelly is required. Where it is to be an inch or more in thickness 
it ie better to use a doable mold as explained below. 

When molding jelly have a pan ol cracked ice, and set the mold into 
it. The jelly will then quickly harden. The mold must be perfectly firm 
and upright, or the jelly will not stand straight when unmokled. Do not oil 
or grease a mold used for jelly. 

8. TO UNMOLD JELLY 

Dip the mold quickly into warm (not bot) water; wipe it dry, place 
the dish over the top of the mold, and turn them over together. If the 
jelly fails to slip out, rub the mold with a cloth wrung out of bot water. It 
takes only a low degree of heat to melt jelly, and if too much is used the 
fine points and edges will be destroyed. Do not unmold jelly until it is time 
to serve it. Do not shake the mold in trying to get it free, or the jelly ia 
likely to break. 

9. TO ORNAMENT MOLDS 

Lay whatever fancy pieces are used for the decoration carefully in 
place on the bottom of the mold. With a spoon add only enough jelly to 
moisten them; if too much is used, the pieces will float out of place. Let the 
jelly harden and fix the decoration; then add as much as will make a layer 
% inch thick; let that set; then place the material which is to fill 
the center. If it is a bird, or anything in one piece, add a little jelly to fix 
it in place; then fill up the mold. U the material is a soft substance, set in 
the double mold ; or, if one is not at band, add a lew spoonfuls at a time of 
the filling, leaving a apace of % inch around the aides, and fill this with 
jelly. Proceed in this way until the mold ia full, having the top covered 
with jelly, bo that when unmokled it will form a complete case. m If orna- 
ment is used on the sides of the mold, arrange the decoratioi when the 
mold is filled to the right height; dip the pieces in jelly to make 
them adhere, and cover them very slowly at first, so they will not float off. 
When the filling ie to be in alternate layers with jelly, proceed in the same 
way, adding one layer at a time, and letting each one harden before the next 
ii placed. The mold should not be moved while being filled; one layer 
ahonld not become too hard before the next one is added, and uo dampness 
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17. A POTATO SUPPORT FOR HOT MEATS 
Add alowly to 2 cups 01" well-mashed sweet or white potato, beating 
All the time over the fire, one cup of hot milk, a tablespoon ot butter, )£ 
teaspoon of pepper, a teaspoon of salt, and lastly, 3 beaten eggs. Butter 
well a plain mold of the shape desired; sprinkle over it as many bread- 
crumbs as will stick to the butter; tarn in the puree of potatoes, place the 
mold in a pan of water, and bake for 30 minutes. Turn the molded potato 
In the center of a dish, and arrange chops or birds around and against it. 

IS. CROUSTADES OF BREAD 

Take a loaf of bread two days old, which was baked in a round or a 
square tin; pare off the crust, and carve it with a sharp-pointed knife into 
vase or cup-shape. Fry it in hot fat to gold color. Paint the inside with 
white of egg to prevent its soaking up the sauce of the filling. Fill with 
mushrooms, chicken livers, creamed chicken or any salpicon. Do not put 
the filling In until ready to serve, and beat the croustade before adding it. 

19. ROLL CROUSTADES 

Cutoff the tops of rolls, or of home-made biscuits of any size. Remove 
the crumb from the inside; butter the rolls inside and out, and set in the 
oveu to brown. Fill with an; creamed meat or salpicon. 
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1. TEAST RECIPE No. t 

Feel 9 good-sized potatoes, and boil them with a large handful of loose 
hops tied in a thin muslin bag. Use enough water to cover them well. When 
the potatoes are tender strain off the water. Hash the potatoes, return tbetn 
to the water in which they were boiled, and mix them well together. Add 8 
tablespoons of flour, % cnp granulated sugar, and 1 tablespoon salt. Cook it 
for a few minutes, adding sufficient flour to make a thin, batter. Set it aside 
until lukewarm; then add a yeast-cake, or a cup of liquid jeuat Mix it well 
and place in a stone Jar, Let it stand for 13 hours in a warm place. Stir It 
three times during this period. Place a weight on the lid of the jar, and set 
it in a cool place. 

2. TEAST RECIPE No. 2 

8 grated raw potatoes, 1 cup brown sugar, % cup salt, S quarts of flour. 

Mix these together, and add enough water to make a batter as thick as 
that used for griddle cakes. 

Pour 2 quarts of boiling water on as man; hops as can be held in the 
hand. Let them boil for S minutes. Strain off the water, and while hot add 
It to the batter. When it is lukewarm add a cupful yeast, or a yeast cake. 
Let it stand several hours in a warm place until it rises, or the top is covered 
with bubbles. Then place in glass preserve jars, and keep in a cool place- 
Use a granite-ware saucepan and a wooden spoon when making yeast, ill order 
to keep % good color. 

8. SOFT TEAST. No. 1 

Boil 4 good sized potatoes until soft, add 1 tablespoon salt, sugar and 
shortening. Beat or strain through a sieve and add two cups cold water. When 
cool enough add % yeast cake which has been soaked in a little water. Set in 
a warm place until light, and then in a cool place. This yeast will keep sweet 
for several days. 

4. WHAT TO DO WHEN TEAST IS NOT OBTAINABLE TO START 
THE FERMENTATION IN MAKING TEAST 

Mix a thin batter of flour and water, and let it stand In a warm place 
until it is full of babbles. This ferment has only half the strength of yeast, so 
double the amount must be used. 
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PROPORTIONS OF RAISING MATERIALS TO USB, 
AND OTHER ITEMS 

One cake of compressed yeast ia equal to one cop of liquid yeast 

Baking-powder is a mixture of soda, cream of tartar, and cornstarch, or 
rice flour. 

Use one ievel teaspoon of baking-powder to each cup of flour. 

Use one' even teaspoon of soda and two full teaspoons of creain of tartar 
to a quart of flour. 

When sour milk is used, take one even teaspoon of soda to a pint of 
milk, and omit the cream of tartar. 

When molasses is used, omit the cream of tartar, and use one teaspoon 
of soda to each cup of molasses. 

Mix ponders with the flour, and sift them together, so as to thoroughly 

Mix dry materials in one bowl and liquids in another; combine them 
quickly,- and put at once into the oven. 

The oven for baking bread should be hot enough to brown a teaspoon 
ol flour in S minutes. For biscuits it should brown in one minute. 

Rnhbing the crust with butter just before it is taken from the oven will 
make it crisp. 

Rolls brushed with milk just before baking will have a brown crust 



fi. GENERAL DIRECTIONS FOR MAKING BREAD 

Bread ia often mix:d the night before it is to be baked, and left to rise 
from eight to ten hours; but the whole process of bread-making, from the 
mixing to the serving, can be done in 2% hours if sufficient yeast is used. In 
hot weather it is desirable to complete the work in a short time, in order to 
' prevent fermentation or souring, which occurs if left too long a time. Four 
hours and a half is ample time for the whole process, using the ordinary 
amount of yeast; two hours for the mixing and rising of the sponge or dough; 
one-half hour for the kneading and molding; one hour for the loaves to rise in 
the pans, and one hour (or the baking. 

A thin batter called a sponge may be made at night, and the rest of the 
flonr added ia the morning, or the dough may be mixed and kneaded at night 
and only molded into loaves in the morning; but a better way, especially in 
summer, is to set the bread early in the morning and have it baked by noon. 
It needs to rise twice, once either in the sponge or in the dough, and again 
after it is molded into loaves. The old way of letting it rise three times il 
unnecessary, and increases the danger of souring. If the dough gets very light 
before one is ready to work it, it should be cut away from the sides of the pan 
and pressed down in the center with the knife. This liberates some of the gai 
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.and retards .the fermentation. This can be done several times. If it rises too 
high it will collapse, which means souring;, bat before that it loses its best 
flavor, and eo should not be allowed to more than doable its balk. 

The proportions of floor, liquid, and yeast cannot be given exactly, as 
floor of different qualities and degrees of dryness will absorb more or less Proportion! 
liquid, and the amount of yeast to be used depends both upon the time "' ""■ l,r, » l * 
allowed and the temperature. 

Two cups of liquid will take six to seven cups of sifted flour, and this 
-will make two email loaves. One half a compressed yeast cake will raise this 
amount in two hoars if kept in a warm place. The other ingredients for this 
quantity are one teaspoon of Bait, one tablespoon of sugar, and one tablespoon 
of butter, lard, or cottolene, if shortening is desired. 

Bread made with milk instead of water, and with shortening, is more 
tender than when water alone is used. " Boiled-; potatoes Are sometimes added, 
and give a more moist bread. - : ..- •*?■,<& 

Dissolve the yeast in a part of the tepid water; in the rest of the water 
mix the salt, sugar, and butter, add the dissolved yeast, and then stir in 
enough flour to make a soft dough which will not stick to the hands. If the 
flour is cold, warm it. If milk is used, scald it, than allow it to become tepid Mislar 
before mixing it with the yeasts- Place the pan in a warm place free from 
draughts. When the dough is to be made into rolls or fancy forms, it needs to 
be a little stiffer than for loaves. 

A sponge Is a tbin batter made by mixing only a little flour with the 
other ingredients. This is left to stand until filled with large bubbles. The M » k,a a ■ 
rest of the flour is then added, to make the dough. 

When bread is to be made in a short time, it is better to set a sponge 
instead of making a dough at first; for in this way the second rising will be 
a little quicker. 

When a dough Is mixed and set aside to rise, cover the pan with Tbacnwt 
several thicknesses of cloth to exclude the sir and so prevent a crust form- " on ** 
ing on the top. It helps also to keep the dough at an even temperature. If 
a crust forms it is difficult to mix it in so thoroughly that it does not leave 
hard spots and lines in the bread. There is a breadpan made witli close- 
fitting cover, which. is recommended. 

When the dough is made, it should be kneaded for twenty to thirty 
. minutes. Turn it from the pan onto a board, and work it by drawing it 
forward with the fingers and pushing it away with the balls of the hands, XamdJnf 
taming it all the time. This stretches the gluten and changes it from a aad ■<*nni 
cticky paste to a smooth, elastic substance. Use as little flour on the board 
-as possible, and work it until it no longer sticks. The more it is worked the 
finer will be the grain, and the less flour used the better will be the bread. 
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When dough ia toad* at tho Aral mixing, return it to the pan after it. 

in kneaded and let it rise to double) ite live (not more), and then work it 

down, mold it Into loaves, and let it riee a eeeond time in the baking- pane. 

When a eponge ia made, knead the dough when the floor ia add«d 

BaUas to the eponge, and put it at once Into the baking-pane. 

Divide the dough evenly and ahape it to the pans as well aa possible, 
filling the pane only half full. Cover and eet them In a warm place free 
from draughts. When tbey have donbled (not more) in size, put them in 
the oven. The loaf risen a little mora in the oven. If it la too light, it ia 
likely to fall, which means it has soured, and for this there le no remedy. 
The loaf fn-the pan should rise in one honr. 

Care io baking ia even more essential than care in mixing and raising 
the bread. Teet the oven by potting In a teaspoon of floor. If it browns 
Ttaatire the floor In five minutes the heat is right. Have the fire prepared so it will 
not need replenishing during the hour required for the baking. The broad 
rises after It goes in the oven, and is likely to rise unevenly if the oven ia 
hotter on one side than the other; therefore it should be watched 
and turned carefully If necessary. At the end of 10 to IS minutes the top 
should be browned, and this will arrest the rising. If the oven is too cool,. 
the bread is likely to rise so much as to run over tbe pan, or to have a hold 
tikm in the center. If the oven is too hot it will make a crust too eoon, the center 

be underdone, and the crnet be too thick. One hour is the time required 
for baking tbe ordinary sized loaf. 

When tbe bread is taken from the oven turn it ont of the pans and 

Can at support the loaves In such a way that the air will reach all sides. If tho 

enad attar loaves etand flat tbe bottom crust will become moist. If wrapped io cloth it 

will do the same and give a soft crust, which, however, some prefer to havtv 

It should not be put In the bread-box until entirely cold. 

For baking rolls the rule ia different from that for bread. Rolls should 
Bakiai- "* to b° verT ''8 nt i more t,1,n ^uble their original size, and the oven bet 
trud roib hot enough to form a crnet at once. It should brown flour in one minute and 
bake the rolls in 15 to 20 minutes. 

Tbe ordinary white flour of best quality ia nearly all starch, the 

nourishing parts of the wheat having been mostly all removed by the boltina; 

Ficwr to make it white. The whole wheat flour raakee a much more nourishing and 

health-giving bread, and when the habit of eating it ia once formed, bread 

made of the white flour is no longer liked. 

There Is a variety of bread-pans giving loaves of different shapes to be 
used for different purposes. Besides the square tin which gives tbe ordinary 
•"■"» square loaf, there ia a sheet iron rounded pan open at the ends. The dough 

for this pan is made into a long roll a little thicker in the middle than at the 
ends. It gives the shape of the Vienna loaf. After tbe bread has risen cut it 
across the top in three diagonal slashes with a sharp knife; when it ia nearly 
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t>»ked brash over the top with ■ thin boiled cornstarch, and it will farther 
resemble Uie Vienna loaf. For dinner bread, there in a pan a foot long of two 
Antes, about two inches eaeb across and open at the ends; for this roll the 
dough long and round, or make two smaller rolls and twist them toitetherj 
bake in a hot oven like biscuits. This gives a long, round crusty loaf like the 
French bread. A pan of small flutes is used for dinner sticks or finger rolls, 
giving a pencil of bread % ol an inch thick and S incites long. Bread made in , 
■different shapes gives a pleasant variety and often seems like a different article i 
when baked bo as to give more or less crust. 

&' WATER BREAD No. 1 
(Two Small Loaves) 

2 cups tepid water, 1 teaspoon salt, % compressed yeast cake, 6 to 
7 cnps flour, 

7. WATER BREAD No. 2 
(Two Small Loaves) 
8 cnps tepid water, % cake of compressed yeast, 1 teaspoon salt, 6 to 7 
cnps flour, 1 tablespoon BQjrar, 1 tablespoon butter, lard, drippings, or 
eottolene. 

For mixing, kneading, and baking, see general directions given at head 
•f chapter. 

a WATER BREAD No. 3 
" In Morning Bread " 
Two tablespoons flour, 1 tablespoon salt, 8 tnblespoong sugar. Pour over 
this 1 pint boiling water and when cool, add 1 yeast cake soaked in warm 
water. Bet In a warm place to rise. At noon boil 4 medium sired potatoes, 
mash thoroughly and when cool add them with one quart of the water in 
which they were boiled, to the first mixture, and let them rise over night. In 
the morning add flour and 1 tablespoon lard, knead well, let rise and knead 
Into loaves snd rise again. 

9. WATER BREAD No. 4 
"Bread That Never Falls" 

One teaspoon salt, J tablespoon sugar, 6 cupi sified flour, 1 quart 
scalded milk and water, half and half, 1 cake compressed yeast Mix together 
and add gradually 6 more cups flour and knead thoroughly. Let stand over 
aight end in the morning put immediately Into pans with as little handling 
as possible. This makes 1 pound loaves which require 85 minutes baking. 

10. MILK BREAD 

Hake the saoie as Water Bread Ho. 8, bat use milk in place of the 
Water, or use twtf.milk Md bajf w«*r. ' 
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It. POTATO BREAD 

Add one medium-sized mashed boiled potato to the sponge of any of the 
foregoing recipes. Potato gives a mora moist bread, which retains its fresh- 

12. ONE LOAF OP BREAD OR ONE PAN OF BISCUITS TO BE 
HADE IN TWO HOURS 

1 cup scalded milk, y± cop butter, 3 yeast cakes, t tablespoon sugar, 
% teaspoon salt; white of one egg, 3 to 4 caps flour. 

Make a sponge ; let it stand in a warm place in a pan of warm water 
until full of bubbles; then add the flour, knead it for 80 minutes, mold into 
loaf, and let it rise in the baking-pan until double in size, and bake. 

13. BREAD HADE WITH BAKING-POWDER 

Add to 4 quarts of flour, a teaspoon salt and six teaspoons baking-powder. 
Sift them 3 times so as to thoroughly mix them, and then add slowly a quart 
of cold water, or enough to make a dough of the right consistency. Mold it 
quickly into 4 loaves, and put at ouee into a moderate oven for 1# hours. 

14. BREAD HADE OF WHOLE WHEAT FLOUR 

Dissolve a yeast cake In 2 tablespoons tepid water. Pot into a bowl a 

pint of milk; add to it a pint of boiling water, and let it stand uutil it is 
lukewarm; then add the dissolved yeast, a teaspoon salt, and enough whole 
wheat flour to make a thick batter. The batter should drop, but not run off 
the spoon. Beat this batter with a spoon tor 15 minutes. It becomes quite 
soft and liquid by beating. Add enough more flour to make a dongb; turn 
it onto the board and knead it a few minutes; return it to pan, and let me 
for 3 hours, or until light. Mold it into small loaves; let it rise again, and 
bake in moderate oven SO to 45 minutes. 

15. GRAHAM BREAD No. 1 

Dissolve % teaspoon soda in a cup of lukewarm water. Put a table- 
spoon of butter into \% tablespoons of molasses, and let tbem warm until 
the butter is melted. Add to it the dissolved soda and water, and % teas- 
poon of salt. Stir this mixture into a cup of light white bread sponge, and 
add enough Graham flour to make a stiff batter, or very thin dough. Turn 
into a greased pan. Let it rise until even with the top ol the pan, and bake 
in a moderate oven one honr to 1J£ hours. Use a spoon, and not the hands, 
tor mixing Graham flour. A little white floor may be mixed with, 
the Graham floor if a lighter colored and dryer bread Is preferred. 
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1 eg*, H c°P augnr, batter siM of «n egg, salt, 1 cop soar milk, 1 level 
teaspoon sods, 1 tablespoon molasses and enough Graham Hour to make it 
about the consistency of a loaf cake. 

Stir very little, jost enough to get the floor In. Add note and raisins 
if desired. Bake In rather a alow oven. 

IT. GLUTEN BREAD 

Four a pint of boiling water into a pint of milk; add a teaspoon of 
batter and a teaspoon of ealt. Let it stand until it ia lukewarm; then add a 
well-beaten egg, a quarter of a yeast-cake dissolved, and enough glnten to 
make a soft batter. Cover and stand in a warm pL.ce to rise; then add 
enough gluten to make a soft dough, and knead it well. Form it into 4 
loaves, and let rise again. Bake tor one hoar. 

Gluten bread requires less yeast and less time to rise than ordinary 
bread. 

18. BOSTON BROWN BREAD No. 1 

8 enps white cornmeal, 2 caps yellow cornmeal, 2 enps Graham flour 
or of rye meal or of white flour, 1 enp molasses, 2 cups milk (one of them 
being sour milk, il convenient), 2 caps boiling water, 1 teaspoon salt, 1 
teaspoon soda. 

Mix well the flour, meal, and salt; add to Ihera the boiling water. 
Mis the sweet milk and molassoa together, and add them to the scalded 
mea), Dissolve the soda in the sour milk, and add it last. Turn the mixture 
into a covered cylindrical mold or into a covered pail, and steam it for 3 
boara; then uncover and bake in the oven for % hour. Slices of this bread 
toaated, battered, and covered with cream make a good breakfast or 
luncheon dish. 

19. BOSTON BROWN BREAD No. 2 

One cap corn meal, 1 cup Graham floor, 1 enp soar milk, % cap warm 
water, J< cap molaaaea, 1 teaspoon soda, a little ealt. Poor in a greased 
mould, cover securely and ateam, 3 or 4 Lours. 

20. BOSTON BROWN BREAD No. 3 

1 Cop milk, K cop molasses, 1 level teaspoon aoda, enough Graham 
or whole wheat flour to thicken until it drops easily from the apoon. 

Beat the soda thoroughly into the molasses, and mix in the order 
given. Steam for 3 hours, then take oft the cover and dry in oven for 10 
mi no tea. 
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ZL TOAST 

Cot the bread in enn slices % inch thick. Out off the erust and trim 
the piece* Into even and uniform ehape. There 1* no waste in this, aa the 
scraps ol bread can be dried and crumbed. II the bread is fresh, let it dry 
a few minutes in the oven. Place it on a wire toaster, and torn often until 
well dried through; then hold it over the coals a minute to take an even 
golden color. Tout requires careful watching, or it will barn or be unevenly 
colored. Tout should not be served until the moment it ie required. A few 
pieces only should be served at a time, and the plate should be hot. If 
wrapped In a napkin, or piled up, it quickly becomes damp and loses ita 
crispness. If a soft toast is wanted, color the bread at once without drying 
it; the center will then be only heated. Tout used under game or meate ia 
made dry, buttered, and sprinkled with salt; then softened with a little 
boiling water. 

£2. MILK TOAST 

Hake a dry toast; spread it with butter, and sprinkle it with salt. 
Place it in the dish in which it ia to be served, and pour over it a little 
boiling water; rover it, and place in the oven a few minutes to steam and 
soak up the water. It should have enough water to entirely soften it, but 
not lose ita shape. Put one teupoou of butter in a saucepan. When it 
bubbles, stir in a teaspoon of floor, and let it cook a minute without color- 
ing. Add slowly, stirring all the time, one cup of milk. Cook until it is 
alightly thickened; add a saltspoon of salt. Pour this thickened milk over 
the softened toast just before serving. Bread for milk toast should be cut in 
even slices % Inch thick, thoroughly dried in toasting, evenly colored, and 
aleamed until tender. When cream is osed, It is scalded and poured over 
the softened toast. 

Many prefer to use the hot milk and butter not thickened with Boor. 

23. PANADA 
Split water biscuits In two; sprinkle salt or sugar between them, and 
place together again; or, use two Urge sods biscuits, or pilot bread, or 
Passover bread. Piece them in the dish in which they will be served; ponr 
over enough boiling water to cover them. Cover the dish, and place it in 
the open oven, or on the hot shelf, until the biscuits have become soft like 
jelly ; pour off any water that hu not Jxten absorbed, using care not to break 
the biscuits. Sprinkle again with salt or sugar. A little cream or Lot milk 
can be added if desired. 

24. PULLED BREAD 

■■ Break off irregular pieces of the crumb of fresh bread, and dry it ram 
very slow oven until lightly colored. The inside of fresh biscuits leftover dm 
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*« treated in this way, and will keep an indefinite time. They should be 
heated in the oven when Berved, and are good with chocolate, or coffee, or 
bouillon. The crusts of the biscuits may be need aa cups for creamed meats 
or vegetable!, or for egfflV 

25. ZWIEBACK 
Cat rusks into alicea X inch thick, and dry them in a very slow oven 
until dried through, and of a deep yellow color. Slices of Vienna bread can 
be used in the aame way. 

. %. BREAD FRITTERS 
Take pieces of raised bread -don gh the size of an egg, drop them into 
amoking hot fat, and fry to a gold color, the same as doughnuts. Drain and 
serve on a napkin for breakfast, or sprinkle them with powdered sugar and 
ground cinnamon mixed, and serve tbem for luncheon, 

27. BREAD ROLLS 

For one pan of rolls take as much raised bread-dough aa will make 
one loaf of bread. Use any kind of bread-dongh, bnt if no shortening has 
been used, add a tablespoon of batter to this amount of dough. Add also 
more flour to make a stiffer dongh than for bread. Work it for 10 minutes so 
as to give it a finer grain. Cut it into pieces half the size of an egg, roll them 
Into balls, and place in a pan some distance apart. If enough space is given, 
each roll will be covered with crust, which is the liest part of hot breads. If, 
however, the crumb -is preferred, place them in the pan near enough to run 
together in rising. Let the biscuits rise to more than double size, and bake in 
a quick oven 20 to 30 minutes. 

When removed from the oven rnb the crusts with a little butter, and 
wrap the rolls in a cloth nntil ready to serve. This will give a tender crust. If 
a deep color is liked, brush the rolls with milk or egg before placing tbem in 
the oven. A glaze is obtained by brushing them with sugar dissolved in 
milk when taken from the oven, then replacing them In the oven again for a 
moment to dry. 

28. CRESCENTS 

Add to bread-dough a little more sugar, and enough flour to make a stiff 
dough. Roll it to % inch thickness. Cut it into strips 6 inches wide, and then 
into sharp triangles. Roll them up, commencing at the base; the point of the 
triangle will then come in the middle of the roll. Turn the points around into 
tlie shape of crescents. Place on tins to rise for % hour, brush the tops with 
water, and bake Until lightly colored. When taken from the oven brush the 
tops with thin boiled cornstarch water, and place again for a minute in the 
wntoglas*. 
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29. BRAIDS AND TWISTS 

Take any bread or biscuit dough. Boll it one inch thick, and cat It Into 
strips one inch wide. Roll the strips on the board to make then round; 
Brash the strips with batter. Braid or twist the strips together, making them 
pointed at the ends, and broad in the middle. Let them rise a little, but not 
so much as to lose shape, and bake in a quick oven. Glaze the tope the same 
as directed for crescents. 

SO. CLEFT BOLLS 

Make the dough into balls of the size desired. After the rolls have risen 
cut each roll across the top about an inch deep, with a sharp knife. If cut 
twice it makes a cross roll. Qlaae the tops ee directed for crescents, or brush 
them with milk and augur. 

31. LUNCHEON AND TEA ROLLS 

2 quarts floor, 3 cups boiled milk, 3 tablespoons sugar, 1 teaspoon salt, 
14 cup butter, whites of 9. eggs, % yeast cake. 

Boil the milk, dissolve in it the sugar and salt, and add the batter to 
melt it. When this mixture becomes tepid, add the beaten whites of the eggs 
and the yeast, dissolved in 2 tablespoons of water; then stir in the flonr, and 
knead it for £0 to 30 minutes; cover it well, and put it aside in a warm place 
free from draughts to rise over night. If to be used for breakfast, mold tho 
rolls to any shape desired; let them rise to more than double their sine, and 
bake for 30 minutes. If they are to be used for luncheon, cut down with a 
knife the raised dough in the morning, and keep It in a cool place until 1% 
hours before the time for serving the rolls; then mold, raise, and bske them. 
If they are to be used for tea, do not set the dough until morning. In snmmir 
allow i*4 hoars for the whole work, the same as directed for bread. 

82. PARKER HOUSE BOLLS 

2 qnnrts flonr, 2 tablespoons batter, or lard, or cottolene, 1 teaspoon salt, 
1 pint milk, % teacup good yeast, % cap sugar (scant). 

Pui, the salt Into the floor, and work in the shortening thoroughly! 
Scald the milk, and dissolve the sugar In It after it is taken off the Are. When 
the milk is lukewarm, mix the yeast with it. Hake a hollow in the center of 
the floor, and poor into it the milk and yeast mixture- Sprinkle a little of tho 
flonr over the top. Cover the pan well, and leave it to rise. If this sponge la 
Bet at five o'clock, at ten o'clock stir the whole together thoroughly with a 
spoon. Do not beat it, bat stir it well, as it gets no other kneading. In the 
morning tarn the dough onto a board, work it together a little, and roll It 
evenly % inch thick. Lift the dongh off the board a little to let -it shrink at, 
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It Will before cutting Cut it into roonds with'* good-sited hiscnit-cutter. 
Place a small piece of batter on one ride, sod double the other side over it, bo 
the edges meet. Let them rise for two honn, and bake in a quirk oven for 20 
minutes. If the rolls are to be used for luncheon, cat down the dorigb in the 
morning, and keep it in a cool place until the time for molding them. If for 
tea, set the sponge in the morning, using one cap of yeast. 

Place the rolls fa* enough apart in the pan to give room enough for 
them to rise without running together. 

33. SCONES HADE WITH BAKING POWDER No. 1 

4 en pa sifted flour, 3 teaspoons baking-powder, 1 teaspoon salt, 1 table- 
spoon butter. 

Add the salt and baking-powder to the flour and sift them. Bub in the 
butter well. With a fork stir in lightly and quickly sufficient milk to make a 
soft dongh. The dough most be only just stiff enough to roll. Flour the 
board well, turn the dough onto it, and lightly roll it to % inch thickness. 
Cut it into small circles, brash the tops with milk, and bake in a quick oven 
for 20 to 30 minutes. 

34. SCONES HADE WITH SOUR MILK No. X 

1 quart flour, 1 teaspoon soda, 1 teaspoon salt, 1 tablespoon batter or 
lird, milk. 

Mix the soda and the salt with the floor, and sift them several times so 
they will be thoronghly mixed. Bnb in the hotter evenly. Stir in lightly with 
a fork enough sour milk to, make a dongh jnst stiff enough to roll. The dengh 
can be left very soft if the board is well floored and the rolling-pin is used very 
lightly, patting the dongh rather than rolling it. Boll it ont quickly an inch 
thick. Cot it into small rounds. Bake in a quick oven 20 to 30 minutes. The 
dough can be rolled % inch thick, and two rounds placed together with a Small 
bit of butter between. They are then called twin biscuits. These biscuits may 
be made of sweet milk, in which case 2 rounding teaspoons of cream of tartar 
most be oafd with the soda and mixed with the flonr. 

«. DROP SCONES No. S 

2 tablespoons floor, 8 teaspoons sugar, 2 teaspoons Paisley flour and 
sufficient milk to mix, 1 saltapoon salt, 1 egg. 

Mix all the ingredients together with the egg well beaten and milk, and 
by in boiling fat. 

38. CORN BREAD No. 1 

2 cups flour, l)tf cops cornmeal (yellow or white), H cup sugar, 1 
MlUpoon salt, 3 teaspoons basing powder, ljf caps milk, 1 tablespoon, 
butter or lard melted, 2 eggs. 
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Mix the floor, meal, salt, Mid baking-powder together thoroughly. 
Bent together the eggs ud togar; add the batter, then the flour mixture, 
and lastly mix in quickly the milk and torn Into a flat pan to bake. Bonr 
milk can be used instead of tweet milk, in which case a teaspoon of soda dia- 
tolvod In H cap of hot water fa need, and baking-powder la omitted. 

St, CORN BREAD No. 2 

1 cap fine cornmeal sifted, 1)4 cops milk, 2 eggs, 1 tablespoon butter, 1 
teaspoon baking powder, 1 teaspoon sugar, 

Sc.ild the milk and pour it onto the elfted meal. Let It cool, then add 
the melted butter, salt, eugar, baking ponder, and yolks of the eggs. Slit it 
quickly and thoroughly together, and lastly fold In the whites of the eggs 
beaten to a stiff froth. Bnke in a flat pan in a hot oven for SO minutes, 

38. PUFFS OR POP OVERS No. 1 

£ cups milk, 2 cups floor, 2 eggs (whites and yolks beaten separately) 
1 teaspoon salt. 

Mix the salt with the flour. Mix the beaten yolk; with the milk, and 
add them slowly to the flour to make a smooth batter. Lastly fold in the 
whipped whites. Put the batter at once Into hot greased gem-pans, filling 
them hall full, and pnt into a hot oven for 30 mi notes. Serve at once, as 
they fall as soon aa the beat la lost, 

39. POP-OVERS No. 2 

Whip 2 eggs and add 2 cups milk, 2 caps flonr, 2 teaspoons baking 
powder. Add half the milk then half the flonr, then remainder of milkand 
flour. Bnke in hot oven and serve at once. 

40. GRAHAM GEMS 

2 cups Graham flour, 1 cup milk, 1 cap water, 2 eggs, % teaspoon salt, 
1 tablespoon sugar. 

Mix the dry ingredients together; beat the egga separately. Mix the 
milk with the salt and sugar; add the water, then the flour, and lastly fold 
in the whipped whites, and pnt at once into very hot greased gem-pans, fill- 
ing them half full. Bake In a hot oven 80 minutes. 

41. CORN GEMS 

2 eg!?*, 1 cap corn floor, % cop white flour, 1 tablespoon batter, 1 
oap milk. 1 teaspoon salt, 1 teaspoon baking-powder. 



Break tbo yolks ol the aggaj add to them milk, salt, and melted 
butter; mix them well together, then add the two kinds of flour. Beet the 
whites of the aggi to * itiB froth; when they are ready, add the baking- 
powder to the flour mixture and then fold In lightly the whipped 
whites. Turn at once into warm gem-pane, a tablespoon ol batter into 
each one, and bake in a hot oven for IS minute*. Thii recipe oan be need 
for any kind of floor. 

42. CORN HEAL MUFFINS No. 1 

1 cnp floor, % cup yellow corn meal, J» cup sugar, >j teaspoon salt, 
3 teaspoone baking powder, 1 cnp milk, 1 egg, 1 tableapoon melted butter, 
which should be poured In hot the last thing. 

48. CORN HEAL MUFFINS No. 2 

Ja* cup comnieal, % cnp white flour, 1 egg, % teaspoon salt,! table- 
spoon sugar, 1 tablespoon butter, 1 heaping teaspoon baking powder. 

44, MUFFINS No. I 

2 caps floor, 1 cnp milk, 1 level tableapoon butter, 2 eggs (beaten 
separately) K teaspoon salt, 2 even teaspoons baking powder. 

Mix thoroughly the baking-powder and salt with the flour. Stir the 
milk and yolks together; add the butter, melted; then the flour, and lastly 
fold in the whipped whites. Turn into hot gem-paus, and bake at once la 
a very hot oven for IB to 20 minutes. Serve Immediately, 

45. MUFFINS No. 2 

X cup sngar, H cup milk, 1 egg, % teaspoon vanilla extract, i table- 
spoona batter, 2 heaping teaspoons baking powder, flour enough to make 
cake batter. 

48. JUST A DOZEN MUFFINS No. 3 

One egg, 1 tablespoon sugar, 1 tablespoon melted butter, 1 cop sweet 
milk, 2 cups floor, 2 teaspoons baking powder. 

47. RAISED MUFFINS No. 1 

1 pint milk, scalded, % compressed yeast-cake, 2 tablespoons butter, I 
tablespoon sugar, l teaspoon salt, about %% cups flour. 

Scald the milk, and add the butter, sugar and salt. When It has be- 
come lukewarm, add the yeast dissolved in a quarter cup of lukewarm water. 
Stir in enough flour to make a drop batter, cover it well, place it in a warm 
place free from draughts, and let rise over night. In tho morning stir it 
down, grease tome muffin-rings, place them on a hot greased griddle. 111 the 
rings half full ol batter. It will rise to the top. Tun the inufflne with a 
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pancake turner and bake them on both aidea until a thin brawn c'roat is 
for tned. Two eggs may be added to the batter In the morning if desired. It 
so, beat the yolks and whites separately and add the whites last. 

48. RAISED MUFFINS No. 2 
Two cnps sweet milk scalded, 1 cup melted batter, % cup yeast, 1 egg 
well beaten, 1 teaspoon sugar, 1 teaspoon salt, flour enough for stiff batter. 
Sponge at night and in the morning dip the batter into muffin rings or gem 
pans and bake at once. 

49. ENGLISH MUFFINS OR CRUMPETS "" : 

Use the recipe for raised muffins. No. 1, omitting the sugar and eggs. 
Do not bake them so much. Torn them before the crust becomes brown. 
When cold, pull them apart and toast them. 

60. SALLY LUNN 

This Is the same as the recipe for Mnlfina No. 1, using 3 eggs instead 
et 2 and baking it in a cake-tin instead of gempans. In this form it is 
served fur luncheon or for tea. 

51. WAFFLES 

2 cups flour, I teaspoon baking-powder, IJ^ cups milk, 1 tablespoon 
butter, or lard, or cottolene, W teaspoon salt, 3 egga beaieu separately. 

Mix the flour, baking-powder, and salt thoroughly together. Mix the 
yolks with the milk; then the melted butter, the flour, and lastly the beaten 
wliitea. Have the waffle-iron very clean; let it be thoroughly heated on 
both sides. Bub it over with a piece of salt pork, or with a piece of butler 
tied in a clean rag. Close the iron, and tarn it so the grease will cover every 
part. Put enough batter into each section of the iron to fill it % full. Bbnt 
the iron, and cook the waffles a minute or longer on each side. Serve the 
waffles hot, using with them syrup or powdered sugar mixed with ground 



52. OAT CAKE 

Mix oatmeal, which is ground fine, with' a little salt and enough water 
to make a stiff dough. Boll it on a floured board to Jtj inch thickness, and 
bake It in one sheet in a slow oven without browning, until dry and hard, 
It should be gray in color. When done, break it Into irregular pieces. This 
is a Scotch dish, and in Scotland Is made with a fine oat flonr, 

63. BRAN BISCUITS 
I pint bran, % pint flow, % pint milk, tablespoons molasses, 1 even 
teaspoon baking soda. 



Mix the bran, flour, and soda together; mix the molasses and milk 
together, and add the floor mixture. Bake in gem-pans. Two of these 
biscuits eaten at each meal act as a laxative and core for constipation. The 
recipe Is furnished by a physician. 

54. BREAD STICKS 

Any bread-dough may be used, though that with shortening is preferred. 
After it is kneaded enough to be elastic, cut it into pieces half the size of an 
egg, roll it on the board into a stick the size of a pencil and a foot long. Lny 
the strips on a floured baking-tin or sheet. Let them rise a very little, and 
bake in a moderate oven, so they will dry without browning. Serve them with 
bouillon or soups, or with tea, 

55. RUSKS 

1 cup milk scalded, 2 tablespoons butter, 3 tablespoons sugar, 2 eggs, 
H cake compressed yeast, % teaspoon salt, flour. 

Mako a sponge (see directions at head of chapter), using the milk, salt, 
and yeast. When it is full of bubbles, add the butter, sugar, aud well-beaten 
eggs. Stir in enough flour to make a soft dough. Knead it for SO minutes. 
Let it rise to doable its bulk; then mold it into balls the size of half an egg. 
Place them rather close together in a baking-tin, and let them rise until very 
light. When they are ready to go into the oven, brush over the tops with 
sugar dissolved in milk, and sprinkle the tops with dry sugar. Bake in a hot 
oven about M hour. Rusks must be well kneaded and be very light before 
being baked. A part of the dough set for bread may be made into rusks by 
adding to it an egg, sugar, and butter. 

56. DRIED RUSKS 

Cut rusks that are a day old into slices % inch thick, and dry them in a 
alow oven until a fine golden color. 

67. CINNAMON BREAD 

In the morning take a pint ol bread dough; add to this £ tablespoons 
sugar, yolks 2 eggs, 1 tablespoon butter, 3 tablespoons milk; add flour, and 
let it rise to twice its sise. Then roll out and put In a buttered tiu. Spread 
with melted butter and a cup of brown sugar; sprinkle well with grouud 
cinnamon. 

58. SWEDISH ROLLS 
• Scald 1 pint of milk; pour over % cap butter, % cap sugar, and 1 tea- 
spoon salt. When cool, add 1 yeast cake, which has been dissolved in a 
■mall quantity of lukewarm water. Then add 2 well beaten eggs, lj£ 
down cardamon seeds, ground fine, and between 6 and cups of flour; 
knead. Let rise-over night; knead again; shape and let rise in Una. Bake 
30 minutes. 
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6ft. BATH SUNS 

4 cup* flour, 1 cop milk, % cap soger, X cap batter, X teaspoon salt* 
ii nutmeg grated, Ji compressed yeast-cake, 8 eggs. 

Mix the nit, sugar, And grated nutmeg with tha flour. Scald the milk 
and melt the batter in it. Dissolve the yuaet in J^ cap ol lukewarm water. 
When the scalded milk has become lukewarm, add to it the dissolved yeast 
and the eggs, which have been well beaten, the yolks and whitea separate- 
ly; then add the floor. Use more floor than given in the recipe, if neces- 
sary, bat keep the dough as soft as possible. Knead It on a board for 2ft 
minutes. Let it riae over night in a warm place, well covered. In the 
morning turn it on to the molding-board, roll it and rub it lightly with bat- 
ter, thea fold it several timer, cut it into pieces the size of a targe egg, and 
mold it into balls. Tbe folding U to make It peel off in layers when baked, 
bat may be omitted it desired. Press into the side of each bun, after it is 
molded, a piece of citron and lump of sugar wet with lemon-juice. Place 
the bans iu a baking-tin and let them rise to more than doable their eise. 
Brush the tops with egg diluted with water to give a brown crust. Bake in a 
moderate oven for M hour. When baked, brush over the tops with sugar 
dissolved io milk, and return to the oven for a few minutes to glass. 
Sprinkle a little powdered sugar over the tops as soon as they are removed 
from the oven, 

60. COFFEE CAKE 
Take 2 caps of bread sponge, add one egg well beaten, % cup of sngar. 
■ tablespoon of butter, and a cup of tepid water. Mix them well together, 
then add enough flour to make a thin dongh. Let it rise until double in 
aiae. Turn it on a board, and roll it ont an inch thick. Place it in > 
baking-tin, cutting it to fit the tin, and let it rise again until light. Just 
before placing it in the oven, spread over the top en egg beaten with a 
teaspoon of sugar. Sprinkle over this some granulated sugar, and a few 
split blanched almonds. If preferred, the dough may be twisted and shaped 
into rings instead of being baked In sheets. This cake, which is a kind of 
bun, Is, as well as bath buns, a good luncheon dish to serve in place of cake; 
or either of them, served with a cup of chocolate, makes a good light 
luncheon in itself. 

61. BRIOCHE 
Brioche Is a kind of light bnn mlxtare much used In France. It has 
many uses, and is much esteemed. It will not be foond difficult or trouble- 
some to make after the first trial. The paste once made can be used for 
plain brioche cakes, bans, rings, babe, savarini, fruit timbalae, cabinet 
paddings, etc. 
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BBKAD IBS 

1 cake compressed yeast, Jf cup lukewarm water> X quart flour, 
7 f ess. 5£ pound butter, % teaspoon salt, 2 teaspoons sugar. 

Dissolve tb« yeast-sake in J£ cup of lukewarm water. Stir It so it 
will be thoroughly roixpd, then add anoqgii Hour to make a very ■oft bail of 
paste. Drop this ball into a pan of warm water {the water mast not be hot, 
or it will kill the yeast plant). Cover, and eet it in a warm place to rise* 
which will take abont an hour. This is for leaven to raise the brioche. The 
bail of paete will eink to the bottom of the water at first, but will rise to the 
top later, and be fall of bubbles. 

Pot the reet of the flour on a platter, and mate a well in the center 
of it. Into this well put the butter, salt, sugar, and four egge. Break the 
eggs in whole, and have the butter rather soft. Work them together with 
the hand, gradually incorporating the flour, and adding 2 more eggs, one at 
a time. Work and beat it with the hand until it loses its stickiness, which 
will take some time. When the leaven is sufficiently light, lift it out of the 
water with a skimmer, nod place it with the dough. Work them together, add 
one more egg, the last of the seven, and beat it for a long time, using 
the hand. The longer it is beaten the better and the finer will be the 
grain. Put the paete in a bowl, cover, and let it rise to double its si?*, which 
will take * to 5 hoars; then beat it down again, and place it on the ice for lit 
or ?.i hours. As beating and raising the paste require so much time, the work 
should be started the day before it is to be used. 

After taking the paste from the ice, it will still be quite soft, and have 
to be handled delicately and quickly. It softens more as it becomei warm. 

62. TO MAKE A BRIOCHE ROLL WITH HEAD 

Take up carefully a little of the paste, and turn It into a ball about 3 
inches in diameter; flatten It a little on top, and with a knife open a little place 
on top, and la; a small ball of paste into ft. Let it rise to double its size, and 
bake in moderate oven for 20 to 30 minutes. If a glased top Is wanted, brush 
it over with egg yolk diluted % with water, before putting It in the oven. 
Serve hot or perfectly fresh. 

63. TO HAKE A BRIOCHE CROWN OR RING 

Hold the paste into a ball, roll it down to a thickness of % inch, keep- 
ing the form round. Cut it several times through the middle, and twist the 
paste into a rope-like ring. Let it rise, brush the top with egg, and bake in a 
welt-heated oven for about % hour. 

M. TO HAKE BUNS 

Boll the paste into small balls, glase the tops when ready to go into the 
oven, and bake about 20 minutes. 
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65. BRIOCHE FOR TIMBALE, OR CABINET PUDDINGS 

When the brioche is to be used for tim bales, or cabinet pudding, tnrn 
the paste into a cylindrical mold, filling it half full. <Let it rise to the top of 
the mold, and bake in a hot oven for about }£ hour. 



66. PANCAKES 

The batter for pancakes should be smooth, and thin enough to ran 
freely when turned onto the griddle. In order to have all the cakes of the 
same size an equal quantity of batter must be used for each cake. It should 
be poured steadily at one point, so the batter will flow evenly in all directions, 
making the cake perfectly round. An iron spoonful of batter makes a cake of 
good sise; but if a larger one is wanted, nee a ladle or cap; for if the batter is 
pot on the hot griddle by separate spoonfuls, the first becomes a little hard- 
ened before the second is added, and the cake will not be evenly baked, 
or have so good an appearance. Lastly, the baking is of great importance. 
The cakes must be well browned on both sides, the color even and uniform on 
every part. To effect this the griddle must be perfectly clean and evenly 
heated. A soap-stone griddle is the beet, as it holds the heat well, and as it 
requires no greasing. The cakes baked thus are by some considered more 
wholesome. The griddle should stand on the range for some time before it is 
needed in order to get thoroughly and evenly heated. Where an iron griddle 
is nsed, it should also be given time to become evenly heated; and while the 
cakes are baking it should be moved so the edges may in turn come over the 
hottest part of the range. It must be wiped off and greased after each set of 
cakes is baked. A piece of salt pork on a fork is the beet thing for greasing, as 
it makes an even coating, and too much grease is not likely to be used. An 
iron griddle is often allowed by careless cooks to collect a crust of burned 
grease around the edges. When in this condition, the cakes will not, of course, 
be properly baked. The griddle should be hot enough to hiss when the batter 
Is torned onto it Serve the cakes as soon as baked, in a folded napkin on a 
hot plate. Two plates should be used, so while one is being passed the next 
griddleful may be prepared to serve. 



67. PLAIN PANCAKES 

Stir £ cups of milk into 2 beaten eggs; add enough flour to make a thin 
batter. Add % teaspoon of salt and a heaping teaspoon of baking-powder. 
Sour milk can be nsed, in which case omit the baking-powder and add % 
teaspoon of soda. The baking-powder or soda should not be put in until just 
before beginning to bake the cakes. The cakes will be lighter and better if the 
eggs are beaten separately, and the whipped whites added the last thing. 



68, FLANNEL CAKES 

1 tablespoon butter, 1 tablespoon sugar, £ eggs, 2 cups flour, milk, 1 
teaspoon baking-powder. ' 

Rub tbe butter and sugar to a cream, add the beaten eggs, then the 
floor, in which the baking-powder has been Bitted. Add euough milk to make 
a smooth, thin batter. 

6D. RICE PANCAKES 

Make the same batter iia for plain cakea, using half boiled rice and half 
floor. Any of the cereals— hominy, oatmeal, cracked wheat, etc. — can be used 
in the same way, utilising any email quantities left over; a little butter is 
bo me Limes added. 

TO. BREAD PANCAKES 

Soak atale bread in hot water until moistened; press out the water. To 
2 caps of softened bread, add 2 beaten eggs, a teaspoon of salt, % cup of 
floor, and enough milk to make a thin, smooth batter; add, the last thing, a 
teaspoon of baking-powder, or use soda if sour milk baa been used in 
the batter. 

71. CORNMEAL PANCAKES 

Pour a little boiling water on a cup ol cornmeal, and let it stand % 
hour. Add a teaspoon of salt, a tablespoon of sugar, one egg aud two cups of 
flour. Add enough milk to make a smooth batter, and a teaspoon ol baking- 
powder juat before baking. Inslead of white flour rye meal may be used : 
one cup of rye to one of cornmeal, a tablespoon of molasses instead of the 
-sugar, and soda in place of baking. powder. 

72. BUCKWHEAT CAKES 

Scald a cup of yellow meal or white flour in a quart of boiling milk. 
Add }{ teaspoon of salt; when cold add Ji of a compressed yeast-cake, and 
enough buckwheat flour to make a aoft batter. Beat it well together. Let it rise 
-over night. In tbe morning stir in a tablespoon of molasses and a teaspoon 
ol soda. Although the above method is the old and better way, these cakea 
-can be made in the morning, and baking-powder used instead of yeast; in 
which case divide the batter, and add tbe baking-powder, one half at a time. 

73. ADIRONDACK PANCAKES 

Bake several pancakes as large as a plate. Butter, and cover them 
'with maple syrup. Pile them one on another, aud cat iik 
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CffAPTEB XII 

SANDWICHES AND SALADS 
SANDWICHES 

1. GENERAL DIRECTIONS 

Sandwiches are always acceptable it well made and attractively serv- 
ed. Where they are to be kept eome time, as in traveling, they should be 
wrapped in oiled or paraffin paper, for this will keep them perfectly fresh. 

Sandwiches may be made of white, Graham, or brown bread, or or 
fresh rolls, and may be filled with any kind of meat, with fish, with salads, 
with eggs, with jams, or with chopped nuts. 

They may be cat into any shapes, the square and triangular ones be* 
ing the usual forms, bnt a pleasant variety may be given by stamping them 
with a biscuit-cutter Into circles, or by rolling them, and these forms are 
recommended for sandwiches made of jams or jellies, as it gives them a 
more distinctive character. 

The mest used in sandwiches should be chopped to a fine mince, 
seasoned with salt and pepper, mustard, if desired, and moistened with a 
little water, stock, cream or milk, or with a salad dressing, using enongh to 
make the mince spread well. Fish can be pounded to a paste, then season- 
ed. Potted meats can also be used. Slices of anything that has a fibrona 
texture make the sandwich difficult to eat, and as knives and forks are not 
Usually at hand when sandwiches are served, it is desirable to make the 
primitive way of eating as little objectionable as possible. 

The butter for sandwiches should be of the best, and should be soft 
enough to spread easily without tearing the bread. The butter may sometimes be 
worked into the meat paste. What are called "sandwich butters" are frequent 
ly used. They are made by rubbing the butter to a cream, combined with 
anchovy paste, with mustard, with chopped parsley and tarragon, with pahs 
de foie gras, etc. 

These butters are used to spread the bread for meat sandwiches, using 
with the butter any flavoring that will go well with the meat. 

When rolls are used for sandwiches, they should be very f reeh, should 
he small, and have a tender crust. The finger rolls are good for the purpose, 
also Parker House rolls, when made in suitable shape. Graham bread makes 
excellent sandwiches. 

Bread for sandwiches should be of fine grain and a day old. The crust 
should be cut off, and the loaf trimmed to good shape before the slices are cut. 
The crust and trimmings can be dried for crumbs, so they are not wasted, and 
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SANDWICHES 169 

no butter is lost in spreading bread which will afterward be trimmed off. 
When the bread is ready, the butter should be spread on the loaf, and then a 
■lice cat off evenly % inch thick. The next slice will have to be cut off 
before being spread, in order to have it fit exactly on preceding piece. After 
the first slice is covered with the filling, lay the second slice on it. In many 
cases the second slice of bread does not need spreading with batter. Cat the 
sandwich to the desired shape. One cut across the loaf will make two square, 
or four triangular, sandwiches. 

Poultry, game, ham, beef, and tongae can be prepared as directed above, 
or they may be mixed with a French or a Mayonnaise dressing. Chicken M« 
ponnded to a paste, then well mixed with a paste made of the yolks of hard- 
boiled eggs mashed, a little milk or cream, and a little batter, then seasoned 
with salt, pepper, and a few drops of onion-juice, makes a delicious chicken 
sandwich. 

Anchovies, sardines, or any fresh boiled fish may be nsed for sand- F'' 
wichea. It is better pounded to a paste. Moisten sardines with a little wl 
lemon- j nice. 

Fresh fish should be well seasoned, with salt and pepper, and moistened 
with a white or any other sauce, or with Mayonnaise, A little chopped pickle 
may be added. Sbad roe, mashed with a fork to separate the eggs, and season- 
ed in the same way, mskes excellent sandwiches. 

2. EGG SANDWICHES 

So. 1.— Ont hard-boiled eggs into slices; sprinkle with salt and pepper 
plentifully, and spread the bread with butter mixed with chopped parsley. 

No. S. — Lay the sliced eggs between crisp lettuce leaves, and spread the 
bread with butter, then with Mayonnaise. 

No. 3. — Chop the hard-boiled eggs fine. Mix with Mayonnaise and 
spread on the battered bread, or mix them with well-seasoned white sauce. 

a. PEANUT SANDWICH 

One pint of freshly roasted peanuts, chopped flue. Add sufficient 
salad dressing to enable the mixture to be spread between thin slices of 
battered bread. 

4. CUCUMBER SANDWICH 

Butter thin slices of wheat bread and spread over them a Mayonnaise 
dressing. Pare and slice a encumber very thin and lay between the slices 
of bread. A lettuce leaf may be used Instead of cucumber, 

f . BANANA SANDWICH 

Batter thin slices of bread and spread with Mayonnaise dressing and 
thin slices of banana. GoOQic 
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& CHEESE SANDWICH No. t. 

Cut bread in very thin slices and butter. Slice new cheese and pat 
between bread with a little red pepper on cheese. Fry in hot melted 
butter. 

7. CHEESE SANDWICH No. 2. 

Take fresh cream cheese gritted, moisten with very little sweet cream, 
then mix with finely chopped English walnuts. Spread between thin alicee 
of buttered bread. 

8. HAH AND EGG SANDWICH 

Chop one eup boiled ham and 3 hard boiled eggs together, season to 
taste and spread between thinly cut slices of breed. 

ft. BROWN BREAD SANDWICH 

Fry thin slices o( bacon till crisp. Chop fine, add finely chopped 
onion, moisten with lemon juice or vinegar. Spread between thin slices of 
buttered brown bread. 

10. WINE SANDWICH 

?. cups raisins, stoned, 1 cup Braiil nuts, chopped very fine, mix with 
2 tablespoons sherry wine. Serve between slices of brown bread. 

II. SARDINE SANDWICH 

^ pound box sardines, yolks of (i hard boiled eggs, \% tablespoons 
butter, 1 tablespoon lemon juice, 1 tablespoon chopped parsley, salt. Remove 
skin and bones from sardines and mince all together. Will mak<, "A 
sandwiches. 

12. BAKED BEAN SANDWICH 

Mash cold baked beans to a paste, season with onion juice, a little 
mustard, add some finely chopped celery and parsley and spread between 
buttered bread, either brown or white. 

13. CHEESE AND WALNUT SANDWICH 

% pound cheese, % pound English walnuts, ealtspoon salt, mix with 
Mayonnaise dressing until soft enough to spread between two slices of 
buttered bread. 

14 PIMENTO SANDWICH 

Cat one can of pimentos into small strips, using none of the liquor. 
Add two small cucumber pickles chopped fine, and mix with Mayonnaise 
dressing. Nuts or celery may be combined with pimento Instead of the 
pickle. Spread on buttered bread. 
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15. GREEN PEPPER SANDWICHES 

Remove the seeds from 3 green peppers, add 3 or 4 little wpring onions 
and chop m fine as possible. Spread a very little bit with a sprinkling of 
■alt on the battered bread; then spread mayonnaise dressing over that. 

IS. CLUB SANDWICH (For luncheon) 
3 slices bread, crisp lettuce, cold white meat of chicken or turkey, thin 
alices ol bacon nnd Mayonnaise dressing. Toast tbe bread an even brown, 
batter it while hot, and immediately place on one slice a leaf of crisp 
lettnce, then slices of cbicken or turkey (while meat only) cut very thin, 
and a slice of the bacon fried, and a little Mayonnaise dressing, cover with 
second slice of toast and repeat the filling, and place third slice on top of 
this, pressing down gently. Everything should be ready for the sandwich 
and then put together quickly so it may be quite hot when served. Garnish 
with small pickle, olives, etc. 

17. ONION SANDWICH 

Cut Spanish onions into thin slices, dip in vinegar, snd sprinkle with 
salt and pepper. Lay these upon a thin slice of bread and butter, pour over 
it n little tomato catsup, and cover with another slice ol bread and butter. 

18. HOT HAM SANDWICH 

Chop ham very fine, mis with it pepper, mustard and enough butter 
to make a soft paste. Spread between very thin slices of entire wiieat 
bread, cat off the crusts and cut in triangles. Beat one egg in X cup milk, 
put small pieces of butter in chafing dish, and when hot dip the sandwiches 
in Urn milk and fry quickly. 
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CANAPES 



1. GENERAL DIRECTIONS 

Canapes are slices of bread touted or fried in hot fat, or dipped in but- 
ter, and browned in tbe oven. Tire slices are then covered with some seasoned 
mixture.- They are served hot, and nuke a good first course for luncheon. 
The bread is cut ^ inch thick, then into circles 1% inches in diameter, or into 
strips i inches long and 2 inches vide. The; are sometimes used cold, and 
are arranged fancifully with different-colored meats, pickles, egg, etc 

2. CHEESE CANAPES 
Cat bread into slices H inch thick, 4- inches long and 2 inches wide. 
Spread it with butter, and sprinkle it with salt and cayenne or papiica. , Cover 
tbe top with grated American cheese, or with grated Parmesan cheese, and 
bake in the oven nntil the cheese is softened. Serve at once, before tbe cheese 
hardens. 

3. BAH CANAPES 

Cut bread into slices }£ inch thick, then with a small biscuit-cutter 
into circles ; fry them in hot fat, or saute 1 them in butter. Pound some chopped 
ham to a paste; moisten ft with cream or milk. Spread it on the fried bread; 
dost with cayenne, sprinkle the top with grated Parmesan cheese, and place in 
a hot oven nntil a little browned. 

4. ANCHOVY CANAPES 

Spread strips of fried bread with anchovy paste. Arrange in liner, on 
top, alternate rows of the white and yolks of hard-boiled eggs chopped fine. 

5. SARDINE CANAPES 

Spread circles of fried bread with a layer of sardines pounded to a 
paste. Arrange on top, in circles to resemble a rosette, lines of chopped 
hard-boiled egg and chopped pickle. 

6. CANAPE LORENZO 

X tablespoons butter, 2 tablespoons flour, 1 slice onion, 1 cop stock, 1 
cup crab meat, 1 tablespoon milk, %% tablespoons grated Parmesan cheese, 
%% tablespoons Swiss cheese, salt, pepper, and cayenne, 

Pat In a saucepan one tablespoon of butter, and fry in it one slice of 
onion chopped fine, but do not brown ; then add one tablespoon of flour and 
cook, bat do net brown; add the stock slowly, and when smooth add tbe 
cooked crab neat. Season highly with salt, pepper, and cayenne, and let 
simmer for 6 or S minutes. 
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CANAPES in 

Put into another saucepan one tablespoon of butter; when melted, 
add one tablespoon of floor and cook, but sot brown; then add the milk and 
ntir in the chouse, and let cook just long enough to soften tbe cheese. 
Remove from tbe fire and let cool; then form the cheese mixture Into six 
balls. Have ready 6 slices or circles of buttered toast, or bread fried in 
butter, and cover them with a layer of tbe crab mixture, and In tbe center 
of each piece place a ball of tbe cbeese. Place in a hot oven for 5 minute*. 

This is a good topper dish, and may be made of lobster, fish, or 
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SALADS 

1. GENERAL DIRECTIONS 

Nearly all the meats, vegetables, end fruits mar he served as 
eatads. The essential thing la to have the salad fresh and cold; and if 
green, to have the leaves crisp and dry. If any water ia left on leaves, the 
dressing will not adhere to them, but will run to the bottom of the dish, and 
both the salad and the dressing will be poor. All greens should be careful- 
ly washed in cold water to free them from duet and Insects, and to make 
them crisp. After they have stood fifteen to twenty minutes in cold or ice 
water, filtered free them from moisture by swinging them in a wire basket, 
or dry, without bruising, each leaf carefully with a napkin. The dressing ia 
added only at the moment of serving, as the salad wilts if allowed to stand 
after the dressing is added. The green aatads are the most simple of any, 
and are especially worthy the little care required to make them perfect. 

Heat of any kind need for salads should be cut into dice, but not 
smaller than % inch, or it will seem like hash. It should be marinated 
before being mixed with the other parts of the salad. Heat mixtures ore 
usually piled in cone-shape on a dish, the Mayonnaise then spread over it, 
and garnished with lettuce, capers, hard-boiled eggs, gherkins, etc. 

To Marinate. — Take one part of oil and three of vinegar, with pepper 
and salt; stir them into the meat, and let it stand a couple of hours; drain 
off any of the marinade which baa not been absorbed, before combining the 
meat with the other parts of the salad. Use only enough marinade to sea- 
son the meat. 

Where celery la used place in boiling water, then in ice water for tea 

French dressing is used with green vegetable salads, and either 
Mayonnaise or French dressing with potato and tomato salads. 

Lettuce, water-cress, or other leaf salada are better with French 
dressing. A boiled fish can be served whole as a salad for suppers or 
luncheons, or In hot weather as a Qeh course for dinner. It may be cover- 
ed, all bat the head and tail, with a thick coating of green or red jelly 
Mayonnaise and elaborately decorated with capers, olives, gherkins, hard- 
boiled eggs, and lettuce. Salmon or any firm fish serves this purpose. Fish 
may also be cut Into cutlets of equal Bias and shape, and covered with jelly 
Mayonnaise garnished in the same way. 

2. MAYONNAISE 
The yolks will whiten by being stirred before the oil Is added, and 
lemon-juice, need instead of vinegar, also serves to whiten the dressing; so 
it ia not always necessary to add whipped cream, although the cream give* 
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a very delicate and delicious Mayonnaise. The jelly Mayonnaise 1b used tor 
molded talads, and will be found very good, ae well as useful, (or the class 
of salads served at suppers, etc. 

3. FRENCH DRESSING 

This dressing is the most simple, and the best one to use with green 
mlada for dinner. The proportions are one tablespoon of vinegar or lemon 
to three of oil, % teaspoon of salt, and % teaspoon of pepper. Mix the salt 
and pepper with the oil; then stir in slowly the vinegar, and it will become 
white and a little thickened, like an emulsion. Seme likes dash of papiica 
or red pepper. When intended for lettace salad it is much improved by 
using a little tarragon vinegar with the wine vinegar. More oil may be 
osed if preferred, but the mixture should be so blended as to' taste of 
neither the oil nor the vinegar. 

i. WINE SALAD DRESSING 

Boil }4 cup sugar with % cup water three minutes, cool and add slowly 
J£ capful sherry and JJ cop apricot brandy. Chill and pour over prepared 
frails. 

5. CLUBMAN'S DRESSING" 
Rub the bowl with a cut clove garlic, put in one tesspoon salt, \i 
teaspoon black pepper, less than % teaspoon cayenne. Add slowly 6 table- 
spoons olive oil, one tablespoon Worcestershire sauce, and 2 tablespoons 
tarragon vinegar. Stir ingredients with a piece of ice and egg-whip until 
dressing is chilled and thickened. 

6. ROQUEFORT SALAD DRESSING 
Hash X cup Roquefort cheese, rub to a cream and gradually add ft 
tablesprons olive oil, % tesspoon salt, % teaspoon paprica, leas than % tea- 
spoon cayenne and 2 tablespoons vinegar while beating con elan tly. If a 
richer dreaaing la required add 2 tablespoons rich cream, omitting 2 table- 
spoons olive oil. This dressing is particularly tasty when served with all 
kinds of tomatoes, cucumbers, etc., but is not properly served with meat or 
fish salads. 

7. SALAD DRESSING No. 1 
Yolks of t egga, 6 tablespoons milk, 4 tablespoons vinegar, 1 tablespoon 
■ugar, butler size of a waluut, Y,. teaspoon mustard, pinch of salt. Cook 
until thick. 

S. SALAD DRESSING No. 2. (One Quart) 
Yolks of 5 eggs, well beaten, S tablespoons vinegar, butter site of an 
egg, juice of 1 lemon, % pint whipped cream. For seasoning, mix together 

Google 



176 THE ANGLO CHINESE COOK BOOK 

6 teaspoons nit, 4 teaspoons mustard, % teaspoon red pepper; aift tbls a 
times. 8tir the eggs into the boiling vinegar, cook until smooth and thick; 
while hot stir in tbo batter, strain and set away to cool. When wanted add 
the cream, lemon and one teaspoon of above seasoning (more if desired). 
To be used with shrimp, lobster or chicken. 

S. SALAD DRESSING No. I 

Beat the yolks of S eggs, add 1 tablespoon mustard, 2 tablespoons 
soger, 1 teaspoon salt and a pinch of cayenne pepper; add 1 cop boiliin 
vinegar with a tablespoon melted batter, best until thick, reduce with 
whipped cream or milk. 

10. LETTUCE SALAD 

Use only the tender leaves. Let them stand % hour in cold water to 
become crisp. Rnb the inside of the salad bowl lightly with an onion. Wipe 
the lettuce leaves perfectly dry without braising them, and arrange them in 
the bowl in circles, the heart leaves in the center. Sprinkle over them a tea- 
spoon of mixed tarragon, parsley, and chives, chopped fine; pour over tht 
French dressing) and toss them lightly together. French lettuce salads always 
have chopped herbs mixed with them, and they are a great improvement to 
the salad. If all of them are not at hand, an; one of them may be used alone. 
The salad should be put together only Just before being served, or Its crispnees 
will be lost. Nasturtium blossoms, small radishes cut into flowers, or a few 
white chicory leaves may be used with plain lettuce salad. 

IL CUCUMBER AND TOMATO SALAD 

Slice cucumbers and tomatoes into pieces of equal thickness, and lay 
them alternately around a bunch of white lettuce leaves. Pass separately 
either a French or Mayonnaise dressing, or both. 

12. CUCUMBER SALAD TO SERVE WITH FISH 
Feel the cucumbers, and place them in cold filtered water to become crisp. 
Do not use salt in the water, as hi sometimes recommended, as it wilts and makes 
them indigestible. Out the cucumbers in two lengthwise, and lay them, with 
the flat side down, on the dish on which they are to be served. Sice them 
without destroying their shape, and pour on them a French dressing. 

IL STRING-BEAN SALAD 
Out etch bean in four strips lengthwise; lay them evenly together and 
boil in salted water until tender. Remove them carefully and drain. Wben 
they are cold and ready to serve, [die them on a flat dish, trim the ends even, 
and pour over them slowly a French dressing. Garnish with parsley, white 
chicory leaves or nasturtium leaves. 
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14. BEAN SALADS 

Bailed nsvy beam, flageolet*, or Lima beans aq be mixed with French 
or Mayonnaise dressing, sad garnished with hud-boiled eggs and parsley, 

I*. CAULIFLOWER SALAD 

Break tbe vegetable into floweret*; season with salt, pepper, aud • little 
vinegar and oil. Pile them in a pyramid on a diab, and poor over them a 
white Mayonnaise. Arrange around the baae a border ol carrot* or beet*, cot 
into dice or fancy shape*, to pre a line of color. Place a floweret of cauliflower 
on the top of tbe pyramid. 

If. MACEDdNB SALAD 

This salad is composed of a mixture of vegetable*. Tn* vegetables are 
boiled separately/; tbe large ones are then cot into dice of equal war. Ttie 
salad i* more attractive when lite vegetable* are eat with fancy cutters >>r with 
a small potato-scoop. Pea*, flageolets, etring bean*, flowerets ol caaliflower, 
beet*, celery roots, asparagus points, carrots, and turnips — all, or as many a* 
convenient, may be need. Hix them lightly with French dressing or with 
Mayonnaise. If the latter, marinate them tint Be careful not lo break 
the vegetable* when mixing; them. Arrange lettuce leaves like a cop, and 
place the maeedoine in the center. 

17. POTATO SALAD 

Boil tbe potatoes with the skins on ; when cold remove the skits ar,d <nt 
them into slice* % inch thick, or into dice % inch thick, or ent th? potaV*s 
into balls with a scoop; sprinkle them with a tittle grated onion ai.d par<>y, 
chopped very fine. Tnrn over them a French dressing. TJ>ey ■;.! abaorba 
great deal. Torn them lightly together, hot do not break the yAM/m, wbieb 
are very tender. A Mayonnaise dressing ia also very good with marinated 
potatoes. A mixture of beet* and potatoes with Mayonnaise i* also need. 
Garnish with lettuce, chopped yolk of hard boiled esjr and esperc. In boiling 
potatoes for salad, do not steam them after they are boiled, aw they tbonld wot 
be mealy. New potatoes are beat for salad. _ 

It desired bard boiled eggs may be chopped and mixed w;ib the p*«»f --- . 

18. TOMATO SALADS 

To remove the skin* from tomatoe*, place then ia a wim-ba**^, fuA 
plunge them into boiling water for a minnte. This is better ihai. l*tfc.~x u*» 
soak in the water, which softens tliem if left too long. 
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19. TOMATO SALAD No. 1 

Select tomatoes of the same size and shape; peel, and place them on ice 
until read; to use; then -cut each one in two and place on each piece a tea- 
spoon of Mayonnaise. Dress them on a bed of lettuce leaves; or, slice the 
tomatoes without breaking their form, place each on a leaf of lettuce, cover 
the tomato with Mayonnaise, and sprinkle over a little parsley chopped fine; 
or scoop out a little of the center from the stem end and fill it with dressing. 

An attractive salad is made of the small yellow tomatoes which resemble 
plums. Remove the skin carefully; let tbem set thoroughly cold; then pile 
them on a dish the same as fruit, garnish with leaves of lettuce, and pour over 
them a French dresiiug. 

20. STUFFED TOMATOES No. 2. 
Select round tomatoes of equal size; peel and scoop from the stem end a 
part of the center. Place them on ice until ready to serve; then fill tbem with 
green peas and broken pecan nuts, mixed with Mayonnaise. Let it rise 
above the top oi the tomato. Put a little Mayonnaise on small lettuce leaves, 
and place a stuffed tomato on the dressing in the center of each leaf. Arrange 
them in a circle on a flat dish. Tomatoes may be stuffed in the same way with 
chopped veal, celery and veal or chicken., celery and sweetbreads, or chopped 
hard-boiled eggi and shredded lettuce. 

2L TOMATOES AND EGGS No. 3 

Prepare the tomatoes as above; partly fill them with Mayonnaise, and 
press into each one the half of a hard-boiled egg, letting the rounded top rise 
a little above the tomato. Serve on lettuce as above. 

22. MOLDED TOMATOES No. 4 

Select small round tomatoes. Stuff them in any way directed above, 
but do not let the filling project beyoud the opening. Place individual molds 
on ice. Small cups will do; pour in % inch of clear aspic or chicken aspic 
when it baa set, place in each one a tomato, the whole side down; add enough 
jelly to Hi the tomato without floating it. When that has set, add enough 
more to entirely cover it (see Fancy Molding). Turn each molded tomato 
onto the plate on which it is to be served, and arrange around it a wreath of 
shredded lettuce. Pass Mayonnaise dressing separately. 

23. TOMATO JELLY No. 5 

H can or t caps tomatoes, 3 cloves, 1 bay-leaf, 1 slice of onion, % tea- 
spoon thyme, 1 teaspoon tail, 1 teaspoon sugar, M teaspoon pepper, % box or 
% ounce of gelatine, soaked in >i cop of water. 
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Boil together the tomatoes, apices, and onion nntil the tomato is soft; 
then add the soaked gelatine, and stir until the gelatine is dissolved; then 
strain and ponr it into a border or ring-shaped mold to set Serve with tlte 
center of the jelly-ring filled with celery cnt into pieces, into straws, or curled, 
and mixed with Mayonnaise. Form outside the ring a wreath of shredded 
lettuce. 

This jelly may also be molded in a solid piece and surrounded by the 
celery. 

24. FROZEN TOMATO SALAD No. 8 

Take 1 can tomatoes, heat and strain, season with salt and cayenne 
pepper. Freeae, not too stiff, and serve with Mayonnaise dressing. 

25. TOMATO AND CHEESE BALL SALAD No. T 

Peel tomatoes and cut each into 2 slices, or, if smaller tomatoes be at 
band, cut out the centers to make cases. For half a cream cheese take five or 
six olives and half a chili pepper; chop these very fine and mix through the 
cheese. Boll the cheese into small balls % inch in diameter and dispose two 
or three balls on a slice of tomato, resting on two heart leaves of lettuce. Pour 
8 or 3 tablespoons of French dressing over the articles on each plate and serve 

26. ASPABAGUS SALAD No. 1 

Serve the small, bleached, canned asparagus spears in fagots, each 
bound with a narrow strip of red or green pepper. Place carefully on plates 
and serve with French or Mayonnaise dressing. 

27. ASPARAGUS SALAD IN BEET RINGS No. 2 

Trim the stalks of asparagus to even lengths of 3 or 4 inches, tie these 
in bunches and set them upright in a kettle of boiling salted wafer; cover 
and let boil until tender, between 20 and 30 minutes. When tender remove 
from the water (use this for soup) and let become chilled. Put about 4 
stalks through rings cnt from slices ol cooked beet Set these on lettnee 
hearts, ponr over a French dressing and serve at once. Crackers and 
cheese may accompany this salad. 

28. NEW BEETS STUFFED WITH ASPARAGUS UPS No. I 

Stew asparagus, cut into small pieces, in a very little salted water, 
nntil tender; drain off the liquid and use it with the uncooked, tough stalks 
in making a soup. Set the asparagus aside to become chilled. Usve ready 
small, new beets, cooked tender, with skins removed and centers taken ont 
to make cups. Ponr over these a French dressing made of equal measures 
at oil and vinegar, and let them stand nntil ready to use. 

Tinned asparagus may be used if desired. 
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When about ready to aervw dress the uptitpM with French dreading, 
in which l teaspoon of vinegar ia need to 3 or 4 of oil. Set the beet cope on 
heart leave* of dressed lettuce, and All them with the dreaaed asparagus. 

29. BEET SALAD No. 2 

Boil young beeta till tender, leaving aome of the greeni on, akin and 
ent into dice shape; to this add % aa much English watnats, broken 
in email pieces. A little' time before serving add a small amount of 
Mayonnaise dressing to which cream or milk has been added. Juaton send- 
ing to table add remainder of dreaaing. Serve on lettuce leaves. 

30. EGG SALAD No. 1 

Cut hard-boiled egga into thick elicea or into quarters. Use a sharp 
knife so the cats will be clean. Arrange each portion on a leaf of lettuce 
partly covered with Mayonnaise, and arrange the lettuce in a circle on a flat 
diet), the stem of tbe leaf toward the center of the dish. Place a bunch of 
naalui tium flowers or a bunch of white chicory leavea in the middle. 

St. EGG SALAD No. 2 

Cut hard-boiled egga in two, making the cnt one third from the 
pointed end. Remove the yolks without breaking tbe whites; maah them 
and mix with chirken, chopped fine, and enough Mayonnaise to bind them. 
Fill the large half of tbe egg with tbe mixture, rounding it on top like a 
whole yolk. Invert tbe amall pieces of white. Gat the pointed ends of both 
pieces flat, and stick them together with raw white of egg. Place the vaie- 
shaped egga on a flat diab, and fill tbe epaces with ehredded lettuce. Pais 
Mayonnaise, ae thai put in tbe yolks will not he sufficient. 

32. CHICKEN SALAD 

Cut cold cooked chicken into dice % inch square, or into pieces of any 
shape, but not too email. Use only the white meat, if very particular aa to 
appearance, but the dark meat ia aleo good. Veal ia sometimes substituted 
for chicken. Wash and scrape tbe tender stalks of celery. Cut them into 
small pieces, and dry them well. Use % aa much celery as chicken. 
Marinate the chicken as directed at the head of chapter. Keep it in a cold 
place until ready to serve; then mis with it the celery, and add lightly a 
little Mayonnaise. Place the mixture in a bowl, smooth the top, leaving it 
high in tbe center; cover it with Mayonnaise. Garnish with hard-boiled 
eggs, the whiles and yolks chopped separately; alto with sliced pickle, 
atoned olives, capers, lettuce -leaves, celery-tops, etc Arrange any or all of 
these in as fanciful design aa desired. Shredded lettuce may be used 
instead of celery if more convenient. Celery may be icalded and pat on ice, 
after being freshened in cold filtered water. 
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33. SWEETBREAD SALAD 

One pound of sweetbreads, peeled, cooked and broken into email 
pieces, 1 can French peas, 1 can button mushrooms broken into small 
pieces, put together with plenty oi Mayonnaise dressing. 

34. LOBSTER SALAD 

Cat the boiled lobster into one inch pieces or larger. Marinate it. and 
keep in a cool place until read; to serve; then mix with it lightly a little 
Mayonnaise. Place it in the salad bowl; smooth the top, leaving it high in the 
center. Mask it with a thick covering of Mayonnaise. Sprinkle over it the 
powdered coral of the lobster. Place ou top the heart of a head of lettuce, and 
Around the salad a thick border of crisp lettuce-leaves, carefully selected. 

Shad roe, canned salmon, or any firm white flsli mixed with Mayon- 
naise, and garnished with lettuce, may be served as a salad. 

35. OYSTER SALAD 

Scald the oysters in their own liquor until plump and frilled. Drain, 
and let them get very cold and dry. If large oysters, cut each one with t 
silver knife into four pieces. Just before serving mix them with Mayonnaise 
-or Tartare sauce, and serve each portion on a leaf of lettuce. Celery may be 
mixed with oysters, and served the same way. 

36. BOUILU SALAD 

Cut beef that has been boiled for soup into balf-in.h dice. Marinate it, 
using a little grated onion with the marinade. Mix it lightly with some cold 
boiled potatoes cut into ball-inch dice, and some parsley chopped fine. Pour 
over it a French dressing, or Mayonnaise. Garnish with hard-boiled eggs and 

37. RUSSIAN SALAD, No. 1 

Fill the outside of a double mold with clear aspic jelly, and the center 
with a macedoine of vegetables, or with celery, or with an; one vegetable. 
Marinate the vegetables; then mix them with Mayonnaise made with jelly 
instead of eggs. Cover the top with jelly so the vegetables wilt be completely 
enclosed (see directions for double molding). Turn the form of salad on a 
. flat dish, and garnish with shredded lettuce. 

38. INDIVIDUAL RUSSIAN SALAD, No. 2 

Ornament the bottom of small timbale-molds with carrot cut into fancy 
shape in the center, and a row pf green peas around the edge. Add enough 
clear aspic or chicken jelly to fix them, then fill the mold with jelly; when it 
has hardened, scoop out carefully with a hot spoon some of the jelly from the 
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center, and fill the space at once with a maceioine of vegetables mixed with 
jell; Mayonnaise as above. Serve each form on a leaf of lettuce. Pass May- 
onnaise separately. 

Note. — Molds of salad in aspic may be elaborately decorated with rows 
of different-colored vegetables, or.they may be arranged in layers like the aspic 
of pate. 

Individual salads, when served for. suppers, buffet lunches, etc., may be 
placed around graduated socles in a pyramid. Decorations of capers end 
parsley, also of truffles and tonguo, are suitable for Russian salads. 

39. BIRDS-NEST SALAD 

Rnb a little green coloring paste into cream cheese, giving it a delicate 
color like birds' eggs. Roll it into ball* the size of birds' eggs, using the back, 
or smooth side of butter-pats. 

Arrange on a flat dish some small well-crimped lettuce leaves; group 
them to look like nests, moisten them with French dressing, and place five of 
the cheese balls in each nest of leaves. The cheese balls may be varied by 
flecking them with black, white, or red pepper. ' 

The nests may be made of shredded lettuce if preferred. 

40. GRAPE FRUIT, ORANGE OR POMELO SALAD 

Use for this salad sour oranges; if these cannot be obtained, strain over 
sweet oranges after they are sliced a little lemon juice. Cut the oranges in 
thick slices, remove the seeds carefully, arrange them in rows, and turn over 
them a dressing made of one tablespoon of leinon juice to 3 of oil, with salt, 
and cayenne, or paprica to taste. Serve with game. 

Grape fruit or pomelo may be used the same way, atid walnut meats 
nse.i with either. 

41. ENDIVE AND ORANGE SALAD 

Wash the bleached endive, dry and set aside to chill. When ready to 
serve dispose the endive in a salad bowl; above set peeled oranges, sliced 
lengthwise of the orange, anil over all pour a French dressing, made of 
6 tablespoons oil, 2 tablespoons lemon juice, 2 tablespoons claret nine and % 
teaspoon aalt. Tnss together and serve. This is particu'arly good with game, 
or with any roast meat. 

42. ORANGE AND BRAZIL NUT SALAD 

Select fine heavy oranges, remove tbe peel and every particle of the 
white skin, and cut crosswise in half inch slices, discarding the seeds and 
white core. Slice Brazil nut meats, blanched, over each portion. Arrange on 
plate, an 1 place a rose of Mayonnaise in center of each service. Sprinkle 
thickly with linuly chopped Brazil nut meats without blanching. This ia a 
part cularly good salad to serve with game. 
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13. APPLE AND DATE SALAD 

Pare and core 3 apple', cut into straws. There should be 2 cope. 
Sprinkle villi lemon juice to prevent discoloration. Glean % lb. datea, 
remove skins and stones, cutting each date into four stripe. Mix apples and 
dates and marinate with French dressing; let stand one hour. Add % 
capful blanched almonds, cut in shreds lengthwise. Mix well and serve. 
Mask with Mayonnaise dressing. 

The salad may be served in nests of lettuce heart leaves. 

44. PEAS SALAD 

Drain canned pears from liquor. Cat in eighths lengthwise, pour over 
French dressing and garnish with red pepper ribbons. Cut a slice from the 
stem end of sweet red poppers, remove the seeds and veins, then eut 
peppers in very. narrow strips, beginning at the open end and working 
aronnd and around the pepper, using sharp scissors or a sharp paring 
knife. Cover peppers with boiling water, let stand three minutes, drain 
and chill iu Ice water. Use as directed above. 

The pears may be arranged in nests of lettuce heart leaves. 

45. FRUIT SALAD No. 1 

Take equal parts, pineapple cut into dice, cherries, bananas and 
English walnut meats. Pour over a French or Mayonnaise dressing. 

46. FRUIT SALAD No. 2 

Spomeloes cut into small pieces after removing all skin, 4 oranges, cut 
small; 2 small apples, cut small; 5 bananas cut small; 1 tin pineapple cut 
small — no juice; a few chopped walnuts; a fen red cherries. 

Mix all together, and stir in the Mayonnaise dressing just before 
serving. It should not siund too long before using. 

47. BANANA AND PIMENTO SALAD 

Peel, scrape (with a silver knife) three lar^e bananas. Cut in three 
pieces crosswise, then cut each piece lengthwise in nine strips. Sprinkle 
with lemon juice to prevent discoloring. Arrange in nests of lettuce leaves, 
and strew over tbem thread-like strips of pimento. Garnish with 
Mayonnaise. 

48. GRAPE FRUIT SALAD 

Remove the skin and tough fibre covering pulp, arrange pulp in cap 
shaped lettnee leaves aid cover with white grapes cut In halves and seeded. 
Allow one cup of irepsred grapes to each grape fruit. Serve with 
Mayonnaise tinted green. This may be served in baskets made from pee) 
of fruit 
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49. BANANA SALAD 

Peel and scrape bananas with a silver knife, cat in three pieces cross- 
wise, then cat each piece in strips lengthwise, and roll strips in finely 
chopped paean nuts, delicately seasoned with salt and paprica. Arrange 
piepared strips on thin Blice of orange (skin and seeds removed), set in a 
nest ot lettuce heart leaves. Pour over cream salad dressing or Mayonnaise. 

SO. SALAD tNDIENNE 

Bice cooked in salted water flavored with lemon, well cooled. Season 
with salt, pepper, butter, lemon juice, oil. Add the same quantity of chopped 
apples and stir well into the rice. 

It should be prepared 3 or 4 hours before required and served very cold. 
Vinegar most not be need. 

51. SALAD VALENCIENNES 

Rice, nuts, peas, sweet red pimentos, salt, black pepper, oil, vinegar and 
cayenne pepper. 

52. SPANISH SALAD 

Cut a cream cheese into % inch cubes. Cut Spanish pimentos into </ t 
inch squares. There should be about twice as man; cubes of cheese as 
squires of pimento. Dispose the cheese and pimento on washed and dried 
heart leaves of lettuce with a generous allowance of Mayonnaise above. A 
suitable salad for a luncheon party. 

53. CHEESE PUFFS 
To serve with salad 

Two tablespoons butter, 4 tablespoons flour, i tablespoons grated chee=e, 
1 cup water, % teaspoon salt, little cayenne pepper, 2 eggs. Put butter and 
water on stove, mix cheese, flour, salt, pepper and stir into water. Cook for 
three minutes, stirring all the time. Let this mixture get cold, then add eggs 
one at a time. Beat this batter 5 minutes, and drop on buttered pan in tea- 
spoonfuls, bake in moderate oven SO minutes. Serve hot. 

54. VANITIES 

To serve with salad 

One egg, a little salt, beat very light, add enough flour to roll, using as 

little ss possible, roll out as thin as paper, they cannot be too thin. Cat in 

fancy shapes and drop in hot lard nntil they are a delicate brown. Sprinkle 

with salt, while hot. 
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65. CHEESE BALLS 
To serve with salad 

One pint grated cheese, sprinkle with cayenne ; % teaspoonful salt, whites 
two eggs well beaten, mix thoroughly and roll in balls the size at a large 
marble. Roll in bread crumbs, then in egg, then in crumbs and fry in basket 
in hot lard. To be served hot with salad. 

56. NUT BALLS 
To serve with salad 

His smoothly one cup grated cheese, one cap ground peanut?, one 
teblespoonFal orange juice or sufficient of latter to moisten the mixture so that 
It can be formed into balls the size ol a hickory nut 
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Chapter XIII 

COLD PUDDINGS AND JELLIES 
COLD PUDDINGS 

t. MATERIALS 
Isinglass comes in thin sheets, is very clear, and makes a brilliant jelly. 
There are 8% sheets of the white and 13 sheets of the red, to an ounce. For 
dissolving and proportions, see directions, Sweet Jellies. 

Unsweetened chocolate ie usually divided into squares weighing one 
Cbocoiat* ounce each. Sweetened chocolate is usually divided into bars, each weighing 
a little less than iJi ounces. 

Break the chocolate into pieces, and put them into a dry pan on the 

To unit g te> w here the heat is moderate. The chocolate melts quickly, and must be 

carefully watched, or it will burn. Add a few spoonfuls of milk to melted 

chocolate to dissolve it before adding it to custards. 

To whip Do not let a particle of the yolk get into the whites. Add a little ealt, 

•**■ and they will whip more quickly. 

One tablespoon of powdered sugar to the white of one egg ia the right 

Swui. n- proportion for sweetening meringue. Add but one spoonful of sugar at a lime, 

ln * place it on the side of the dish, and beat it in gradually from below. This 

will destroy the air-cells less, and leave the egg lighter than sprinkling the 

sugar over the top. 

Milk M » lk > H scalded when the water in the outside double kettle boils. 

Raisins are more easily stoned if soaked a few minutes. Roll raisinsand 
Riiilna currants in flour before adding them to cake or puddings. If added the last 

thing they will then hold in place, and not sink to the bottom. 
I'hicktnifie Use arrowroot to thicken fruit juices. It cooks perfectly clear, and doe* 

not destroy the color or cloud the transparency of the fruit. 

Where essences or wine flavorings are used they are put in the last 
Flavoring thing, and after the mixture is cooked. For cold desserts the mixture should 
be partly or entirely cold before adding them. 

In molding mixtures be careful that bubbles of air do not form 
Molding on the sides of the molds, as they leave holes and destroy the smoothness and 
beauty of the form. This can be prevented by pouring the mixture very 
mlowty into the center of the tin. 
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Caramel Bombo tilacc, Fillets of Blanched -and -Browned Aliuotuls. 
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COLD PUDDINGS AND JELLIES 



FLAVORS 



Vanilla has long held first place in cooking as flavoring, bat is no longer 
highly esteemed, and by man; it is considered injurious. The essences of 
fruits, flowers, and nuts, are preferable. 

Cordials or liqueurs give by far the most delicate and pleasant flavor 
to jellies, creams, and many other desserts. They are rich syrups of different Liqueur* 
flavors, and contain only enough spirits to preserve them. Maraschino has 
the flavor of bitter cherry, Curacao of orange-peel, 

Kirsch, rum, and sherry are also much used in high-class cooking, and, 
like the liqueurs, need not be excluded from use on the score of temperance, wiu* 
The slight flavor they impart to cooked dishes does not suggest the drink or 
create a taste for liquors. Wine augments the flavor of salt, and so the latter 
should be used sparingly until after the flavoring is added. 

COLORING 

Vegetable coloring pastes, which are entirely harmless, can be obtained. 
The green and the red, or carmine, are the colors generally used for icings, 
creams and jellies. The orange is used for orange-cake icing and candies. 
Very little should be used, as the colors should be delicate, .To guard against 
□sing too much it is well to dilute iL with a little water and add only a few 
drops at a time to the mixture. 

The various shades of red to pink are obtained by using more or less 
carmine. 

Fruit juices impart both color and flavor. They should be filtered p IO)t 
before using, or they give a muddy color. Jain* 

GARNISHING 

To decorate cold sweet dishes, use fancy cakes, icings, fruits either fresh, 
candied, compote or glace; jellies or blanc-mange molded, or made into a 
layer and then cut into fancy shapes. Spnn sugar makes a fine decoration, 
and can be formed into nests, wreaths, balls, or simply spread irregularly 
o?er a dish. 

Candied fruits are very useful and beautiful for both cold and hot Cmmi i at 
desserts, and are not expensive, as but little is used at a time, and they California 
keep indefinitely in closed jars. Cherriea are used whole, the other fruits ' raM * 
are cut into pieces. 

Angelica is also very effective for decoration. It is cut into thiu strips 
and then into diamond-shaped or triangular pieces, and used to simulate AarsHca 
leaves. The combination of cherries and angelica is especially pretty. 

A mold sprinkled with currants makes a good garnish for hot or cold 1 
paddings, . 
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Raisins and almonds also make an effective garnish for either hot or 
cold dessert a. 

Almonds, pistachio outs, filberts, English walnuts and chestnuts «• 
employed in many ways, as see recipes. 

Fresh flowers and green leaves may be need with good effect on many- 
cold dishes. Pink roses lend themselves particularly to this purpose). 
Violets, panstee, geraniums, sweet-peas and others are often appropriate. 
Nasturtiums with salad are good for both decoration and flavor. 

Colored sogers and small candies called ''hundreds and thousands'* 
are nsed to sprinkle over icings, meringues, creams and whips. To color 
sugar, sift coarse granulated sugar, spread the coarse grains on stiff paper, 
and drop on it a few drops of coloring fluid. Roll it under the band nntit 
evenly tinted, then leave to dry on the paper. Keep in corked bottles. 

Sauces for cold sweet disbes are custards, whipped cream, canned or 
preserved fruit, fresh fruit juices, or purees. The purges are crnshed fruit 
sweetened to taste (with syrup at 30 s if convenient). They are improved 
with a little flavoring of Maraschino, Eirsch, curacao, or with orange or lemon 
juice. Peach is improved in appearance if slightly colored with carmine. 

Canned fruits are now very inexpensive, and many M them are fresh in 
taste as well as appearance. They are useful in a variety if desserts, and 
often suit the purpose as well as fresh fruits. 

THE STORE-CLOSET 

The various articles needed for garnishing, flavoring, etc., should be kept 
in glass preserve jars, and labeled. The store-closet, once furnished with the 
requisites for fancy dishes, will tempt the ordinary cook to a higher class of 
work, and contribute to the desirable end of presenting dishes that please both 
eight and taste, and so raise the standard of everyday cooking. It is very easy 
to garnish a dish or decorate a mold, and the habit once formed will lead to 
more ambitious attempts. 

BEATEN WHITES OF EGGS OR BOILED CUSTARD HAT BE 

SUBSTITUTED FOR WHIPPED CREAM 

2. BOILED CUSTARD No. 1 

£ cups, or one pint, of milk, yolks of 8 eggs, % aaltspoon salt, % tea- 
spoon vanilla, 3 tablespoons sugar. 

Boiled custard is the basis of many puddings, Ice-creams and lances. It 
requires care to get it just right, for the cooking must be arrested at the right 
point; a moment too soon leaves it too Ihin, a moment too long curdles and 
spoils it It should have the consistency of thick cream, and be perfectly 
smooth. It is safer to make it in a double boiler. Bring the milk to the 
Malding-point without boiling; then take from the tire, and pom it slowly iato 
the eggs and sugar, which have- been beaten together to a cream ; stir all the- 
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time; replace on the fire, and stir until the custard coats the spoon, or a 
smooth creamy consistency ig attained ; then immediately strain it into a cold 
dish, and add the flavoring. If vanilla bean, peach leave?, or lemon zest 
are used for flavoring, they can be boiled with the milk. If by accident the 
custard begins to grain, arrest the cooking at once by putting the saucepan in 
cold water; add a little cold milk, and bent it vigorously. Five egg yolks to 
» quart of milk will' make a good boiled custard, but fl or 8 make it richer. It 
is smoother when the yolks only are used, yet the whole egg makes a good 
custard, and in the emergency of not having enough eggs at hand a little 
cornstarch may be used. 

Boiled custard may be flavored with vanilla, almond, rose, maraschino. 
noyau, caramel, coffee, chopped almonds, gritted cocoannt, or pounded 
macaroons. The cocoannt makes a delicious custard, but must be rich witli 
eggs and stiff enough to keep the cocoannt from settling to the bottom. 

3. BOILED CUSTARD No. 2 

Make a boiled costard (see preceding recipe), using a pint of milk, 3 
yolks, 3 tablespoons of sugar, dash of salt, and any flavoring preferred. Let it 
get entirely cold ; just before serving mix in lightly the whites of 3 eggs beaten 
to a stiff froth. This will give a sponge-like texture, and make a very delicate 
custard. As the whites are not cooked it will not keep long after they are 
added. Ornament the top with bits of jelly on email pieces of the whipped 
e«g- 

i. BOILED CUSTARD No. 3 

Scald 1)4 cups of milk; stir one level teaspoon of cornstarch with 1 or 2 
tablespoons of cold milk, then cook in the hot milk 10 minutes. Beat the 
yolks of 2 eggs; add a scant H cnp of sugar and a few grains of salt, mix 
thoroughly and stir into the hot milk; continue to stir until the mixture 
thickens a tittle, then strain into a cold dish. 

S. FLOATING ISLAND 

Whip the whites of 2 or 3 eggs very stiff; add a tablespoon of powdered 
sugar to each egg; flavor with essence of almond, and add a few chopped al- 
monds. Turn it into an oiled pudding-mold which has a fancy top; cover and 
place it in a saucepan of boiling water to poach for 20 minutes. Leave enough 
room in the mold for the meringue to swell. Let it stand in the mold until 
cold; it will contract and leave the sides. When ready to serve, unmold the 
meringue and place it on boiled custard served in a glass dish. 

8. CHOCOLATE CUSTARD 
Hake a boiled costard No. 1, using the whites as well as the yolks of the 
eggs; add one bar of melted chocolate. Mix thoroughly and strain into cups 
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7. BAKED CUSTARD 

Use the same proportions aa for boiled custard. Beat the eggs, sngar, 
and salt together to a cream; etir in the scalded milk; torn into a pudding- 
dish or into cups; grate a little nutmeg over the topi stand it in a pan of 
hot water, and bake in a moderate oven until firm in the center. Teat by 
running a knife into the custard. II it comes ont clean, it is done; if milky, 
it needs longer cooking; but it must be carefully watched, for it will 
separate if cooked too long. 

A custard, to be smooth and solid, must be baked very slowly. The 
holes often seen in baked custard are caused by escaping bubbles of steam* 
which rise through the mixture when the heat reaches the boiling-point, 

8. CARAMEL CUSTARD 

Put a cup of granulated sugar into a small saucepan with a tablespoon 
of water; stir until melted; then let it cook until a light brown color (see 
caramel). Turn half the caramel into a well-buttered mold which has 
straight sides and flat top, and let it get cold. Into the rest of the caramel 
turn % cup of hot water, and let it stand on the side of the range until the 
caramel is dissolved. This is for the sauce. 

Stir 4 yolks and 2 whole eggs, with 3 tablespoons of sugar, and !^' 
saltspoon of salt, to a cream, but do not let it froth ; add a pint of scalded 
milk and % teaspoon of vanilla. Strain this into the mold onto the cold 
hardened caramel. Place the mold in a pan of hot water, and bake in a 
very moderate oven nntil firm in the center; test by running in a knife (fee 
baked custard), and watch it carefully. The water in the pan must not boil 
and the oven should be so slow that it will take at least an hour to cook the 
costard. It will then be very firm and smootii. Unmold the custard when 
ready to serve. It will have a glaze of caramel over the cop, and some will 
run down the sides. Serve the caramel sauce in another dish. 

9. CHOCOLATE CREAM CUSTARD 

Use the same proportions as for caramel custard. Add \% ounces of 
melted chocolate. Strain it into a buttered mold, and bake slowly the same 
as caramel custard. Unmold when cold, and serve with or without whipped 
cream. 

Both the caramel and the chocolate cream custards may be baked in 
individual timbale-molds, if preferred. 

10. RENNET CUSTARD 

Sweeten and flavor the milk; beat it until lukewarm; then turn it into 
the glass dish in which it is to be served. Add to each quart of milk a table- 
spoon of liquid rennet (which comes prepared for custards), and mix it 
thoroughly. Let it stand where it will remain lukewarm nntil a firm curd is 
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formed ; then remove carefully to a cold place. If jarred the whey ia likely to 
separate. Brandy or ram make the belt flavoring for this custard, but any 
flavoring may be used. It may be served without sauce, but a whipped 
cream, colored pink, improves It, and also takes away the suggestions of soured 
milk which cords give. 

CORN-STARCH PUDDINGS 

II. A PLAIN CORN-STARCH PUDDING No. I 

1 pint milk, 2 heaping tablespoons of corn-starch, 3 tablespoons sugar. 
whites of 3 eggs, % teaspoon vanilla. 

Beat the eggs to a stiff froth. Dissolve the corn-starch in a little of the 
cold milk. Stir the sugar into the rest of the milk, and place it on the fire. 
When it begins to boil, add the dissolved corn-starch. Stir constantly for ft 
few moments. "When it becomes well thickened, stir in the beaten whites of 
the egg*, and let it remain a little longer to cook the eggs. Remove from the 
fire ; flavor with vanilla, and turn it into a mold. 

This pudding is quickly and easily made. It gives about a quart of 
podding, or enough to serve 6 to 8 persons. It may or may not be served with 
a costard made of the yolks of the eggs, but it requires a good sauce and 
flavoring, or it is rather tasteless. Several variations of this recipe are gives 
below. 

12. CORN-STARCH WITH CANNED FRUIT No. 2 

When the corn-starch is sufficiently set to hold the Iruit in place, stir 
into it lightly one half can of well-draiped fruit (cherries, raspberries, 
strawberries, or any other fruit), and turn it into a mold to harden. Serve 
the juice of the fruit with it as a sauce. 

13. COCOANUT PUDDING No. S 

When the corn-starch is removed from the fire, and partly cooled, add 
balf ft cocoanut grated. Mix it well together and torn into a mold; serve 
with a custard or, better, with whipped cream. Sprinkle sugar over the half 
oi the grated cocoanut not used, and spread It on a sieve to dry. It will keep 
for some time when dried. 

14. CHOCOLATE PUDDING No. 4 

When the corn-starch is taken from the fire and flavored, turn one 
third of it into a saucepan, and mix with it one and a half ounces or squares 
of chocolate melted, a tablespoon of sugar if unsweetened chocolate is used, 
and % cup of stoned raisins. Let it cook one minute to set the chocolate. 
Tarn into a plain cylindrical mold half of the wbite corn-starch. Make it a 
smooth, even layer, keeping the edges clean; then add the chocolate; 
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smooth it in the same way; then add the rest of the white corn-starch, 
making 3 even layers, alternating in color; Alter each layer is in wipe the 
■Idea of the mold so no speck of one color will deface the other. 



15. CORNSTARCH CHOCOLATES 
(Very Simple, and Quickly Made) 

Scald a pint of milk and 4 tablespoons sugar; add an ounce of 
chocolate shaved thin, so it will dissolve quickly; then add 3 henpitig 
tablespoons of corn-starch which has been diluted with a little of the cold 
milk. Stir over the fire until the mixture is thickened, add % teaspoon of 
vanilla, and turn it into small cops to cool and harden. TJnmold the forme 
when ready to serve, and nse sweetened milk for a sauce. By using a little 
less corn-starch, this mixture will be a smooth, thick custard, and may be 
served in the cnps. 



16. BLANC-MANGE, OR WHITE JELLY 

}£ box, or 1 ounce, of gelatine, 2,% cups milk, % cap sugar, 1 teaspoon 
of vanilla, or other flavor. 

Scald 3 cups of milk with the sugar; then add and dissolve in it tile) 
gelatine, which has soaked for % hour in % cup of milk. Remove from the 
flre, add the flavoring, and strain into a mold. Blanc-mange may be flavored 
with any of the liqueurs, and it may have incorporated with it, when stiffened 
enough to hold them suspended, chopped nnts or fruits, or raisins, currant*, 
and citron. 

17. PLUM PUDDING JELLY 

y^ box, or 1 ounce of gelatine soaked & hour in 1 cup cold water, 
\% ounces of chocolate, 1 cup sngar, 1 pint milk, 1 cup raisins stoned, % cup 
currants, hi cup sliced citron. 

Dissolve the sugar in the milk, and put it in a double boiler to scald. 
Melt the chocolate on a dry pan; then add a few spoons of the milk to make 
it smooth, and add it to the scalded milk. Bemove from the fire, and add the 
soaked gelatine. Stir until the gelatine is dissolved; then strain it into a bowl. 
When it begins to set, or is firm enough to hold the fruit in place, stir in the 
fruit, which must have stood in warm water a little while to soften. Flavor 
with % teaspoon of vanilla, or a few drops of lemon. Turn it into a mold to 
harden- Serve with it whipped cream, or a sauce made of the whipped white 
of one egg, one tablespoon of powdered ragar, a cap of milk, and a few drops 
of Vanilla. 
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BAVARIAN CREAMS 

18. GENERAL DIRECTIONS 

Bavarian Creams are very wholesome, light, and delicious desserts. 
They are easily made, and are inexpensive, as one pint of cream is sufficient to 
make a quart and a half of Bavarian. They are subject to so many variations 
that they may be often presented without seeming to be the same dish. 
Bavarian creams may be used for Charlotte Russe. 

General Rules. — Have the cream cold; then whipped, and drained 
(see whipping cream), and do not add the whipped cream to the gelatine mix- 
ture until the latter is beginning to set 

Have the gelatine soaked in cold water one hour. It will then quickly nQ , to 
dissolve in the hot custard. aaka 

Do not boil the gelatine. 

19. PLAIN BAVARIAN CREAM 

1 pint of cream whipped, I pint of cream or milk, J^ cup sugar, yolk* 
of 4 egg?, % saltepoon salt, % box, or 1 ounce, of gelatine soaked in H cup of 
water, % vanilla bean, or 1 teaspoon of vanilla extract. 

Whip one pint of cream, and stand it aside to drain. Scald one pint of 
cream or milk with the vanilla bean split in two; remove it from the fire, and 
turn it slowly, stirring all the time, on the yolks, which have been beaten with 
the sugar and salt to a cream. Return it to the fire a moment to set the egg, 
but take it off the moment it begins to thicken. Add the soaked gelatine and 
flavoring (if the bean has not been used). Stir until the gelatine has dissolv- 
ed, then pass it through a sieve. When it is cold, and beginning to set, whip 
it a few minutes with an egg beater and then mix in lightly the whipped cream, 
and turn it into a mold to harden. Avoid using any of the cream which has 
retained to liquid. This cream should have a spongy texture. 

20. CHOCOLATE BAVARIAN 

Use the recipe given above for plain Bavarian. Melt two ounces of 
chocolate, and dissolve it in a little milk; add this to the custard mixture 
baton the gelatine. 

21. ITALIAN CREAM, OR BAVARIAN WITHOUT CREAM 

Make a custard of one pint of milk, the yolks of 3 eggs, and 3 tablespoons 
of sugar; add a dash of salt When it is cooked enough to coat the spoon, 
add an ounce of gelatine, which has soaked for % hoar in some of the cold 
milt Ae eoon as the gelatine is dissolved, remove from the Are, and when it 
begins to stiffen fold in carefully the whites of 3 eggs whipped to a stiff froth, 
and turn it into a mold to set 
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22. FRUIT BAVARIAN 

Mash and press through a colander any fresh or canned f rait. If berries 
are need, press them through a sieve to extract tbe seeds. Sweeten to taste, 
and flavor with a little orange and lemon-juice, cnracao, or maraschino. To a 
pint of fruit juice or pulp add % box or one ounce of gelatine, which has 
soaked an hour in % cup of cold water, and then been dissolved in % cup of 
hot water. Stir the fruit and gelatine on ice until it begins to set, otherwise 
the fruit will settle to the bottom. Then stir in lightly a pint of cream, 
whipped and welldrained, and torn it into a mold to bardeti. Strawberries 
raspberries, pineapple, peaches, and apricote are the fruits generally used. 
With fruits it is better to use a porcelain mold if possible, as tin discolors. If 
a tin one is used, coat it with jelly using a little of the dissolved gelatine 
(sweetened and flavored) prepared for the fruit 

23. RICE BAVARIAN, OR RIZ A L'IMPERATRICB 

Put into a double boiler \% pints of milk and a few tbin cuts of Iemoa- 
lest; when it boils stir in % cup of well-washed rice and a saltspoon of salt. 
Cook until the rice is perfectly tender. The milk should be nearly boiled 
away, leaving the rice very moist. Then add or mix in carefully % cup of 
sugar and J4 (if a box, or % ounce, of gelatine, which has soaked in % cup of 
Gold water for one hour, and then melted by placing the cup containing it in 
hot water for a few minutes. When the mixture is partly cold add 3 table- 
spoons each of maraschino and of sherry, or of sherry alone, or of any other 
flavoring. When it is beginning to set,, stir in lightly J£ pint or more of 
well whipped cream, and tnm it into a mold. This is a very while dish, 
and is a delicious dessert. It may be served alone, or with orange jelly 
cut into croft tons, or with orange compote or with plain or whipped cream. 

24. BAVARIAN PANACHEE 

Make a plain Bavarian; flavor with vanilla; divide it into three parts 
before tbe cream is added. Into }4 stir one ounce of melted chocolate. Into 
another third mix 2 tablespoons of pistachio nuts chopped fine, and color it 
green. Arrange the three parts in layers in a mold, beginning with the 
white, and stir into each one, after it baa begun to set, and just before 
putting it ioto tbe mold, K of tbe whipped cream. By keeping It in a warm 
place tbe Bavarian will not set before it la wanted, and It can then be made 
to set quickiy by placing it on ice. 

25. BAVARIAN EN SURPRISE 

Line a mold with chocolate Bavarian one inch thick. Fill tbe center 
with vanilla Bavarian mixed with chopped nuts, or line the mold with 
vanilla Bavarian, and All with fruit Bavarian. 
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26. DIPLOMATIC PUDDING 

This ia molded in a double mold, and made of very clear lemon, 
orange, or nine jelly lor the outside, uiid a Bavarian cream for the inside. 
With candied fruits make a design on the bottom of the larger mold; fix it 
with a very little jelly, then add enough more to make a half or three- 
quarters inch layer of jelly. When it is set put in the center mold. Make a 
layer of fruit and a layer of jelly alternately until the outside space is filled, 
using fruits of different colors for the different layers or strips. 'When it is 
set, remove the small mold, aud fill the space with Bavarian, nslng a flavor 
that goes well with the one ueed in the jelly — maraschino with orange; 
sherry, noyau, or almond with lemon. 

27. DIPLOMATIC BAVARIAN 

Take 6 lady-fingers; open, and spread them witb apricot, or with 
peach jain. Place them together again like a sandwich. Moisten them 
with maraschino, and cut them in one incb lengths. Boil until softened 
y& cup of stoned raisins and % cup of currants; drain them, and moisten 
them with maraschino. Make a plain Bavarian flavored with kirsch' 
When it is beginning to set and ready to go into the mold, mix it lightly 
witb the cake aud fruit, and turn into a mold to harden. 

28 CHARLOTTE RUSSE 

Charlotte Busse is simply a cream mixture, molded, with cake on the 
outside. It is easily made and always liked. Charlotte pans are oval, but For 
any plain, round mold, or a kitchen basin with sides not too slanting, or 
individual molds may be used. 

First place on the bottom of the pan an oiled paper which is cut to fit 
it neatly; then arrange lady-fingers evenly around the sides, or instead ol Qma 
lady-fingers use strips of layer sponge cake, or of Genoese. Cut the strips ' 
one or one and a half inches wide, and fit them closely together. Fill 
the center with any of the mixtures given below, and let it stand an hoar 
or more to harden. 

A sheet of cake cut to fit the top may, or may not, be used. If cake 
is used it is better to place it on the Charlotte after it Is unmolded and the oroaa*D- 
pa per removed. The layer cuke should be hi or )i of an inch thick only, tattoo 
Charlottes can be ornamented in many ways, and made very elaborate if 
desired. A simple decoration is obtained by having the strips of cake in 8 cako In t* 
colore, alternating the upper, or browned, with the under, or white, colon 
side of the cake. For the top, cut a piece of cake to the right shape. 
Theu cut it transversely, making even, triangular pieces, with 
the width at the base the same as the side strips. Turn over each alter- 
nate piece to give the two colors; or, ice the strips and the top 
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piece of cake with royal icing in two colore. Let the icing harden 
1 before placing it in the mold. Have the sides, as well aa the bottom, of 
the mold lined with paper. Arrange the stripe In the mold with 
the colors alternating. Instead of rising cake for the top, some of the 
filling mixture can be put into a pastry-bag, and pressed through a tube 
t over the top in fancy forms. Meringue or whipped cream may also be need 
for decorating the top. 

29. CHARLOTTE EUSSK FILLING No. 1 

Whip a pint of cream to a stiff frotb. Soak j*' ounce of gelatine in 3 
tablespoons of cold water for % hour; then dissolve it with 2 tablespoon* of 
boiling water. Add to the whipped cream a tablespoon of powdered sugar 
(or a little more if liqueurs are not need for flavoring}, and 2 dessertspoons 
of noyau or other liqueur, or a teaspoon of vanilla. Then turn in slowly 
the dissolved gelatine, beating all the time. When it begins to stiffen turn 
it into a mold which is lined with cake, 

30. CHARLOTTE RU8SE FILLING No. 3 

Beat well together 2 yolks of eggs and \i tablespoon of sugar. Scald 
H cup of milk, and stir it into the beaten yolks; add a dash of salt, and 
return it to the double boiler. Stir it over the Are until it coats the spoon, 
thus making a plain boiled custard. Add to the hot cnatard a level 
tablespoon of gelatine, which has soaked foi % hour in 4 tablespoons of 
cold water; stir until the gelatine is dissolved, then strain it into a bowl; 
add 2 tablespoons of sherry (or use any flavoring desired) and the whipped 
whites of two eggs; beat nntil It just begins to thicken, then mix in lightly 
a pint of cream whipped to a stiff froth, and turn into the mold. 

31. CHARLOTTE RUSSE FILLING No. 3 (Fruit) 

Soak an ounce of gelatine in % cup of cold water for % hour. Make 
a syrup of one cup of sugar, % cup of lemon-juice, and 2 cups of orange 
uice. When it has become a tight syrup, tnrn it slowly onto the beaten 
yolks of four eggs, beating all the time. Ketnrn it to the doable boiler, and 
cook until it is a little thickened, then add the gelatine. When the gelatine 
is dissolved, strain and beat nntil it is cold; add the whites of four eggs, 
and beat nntil it stiffens, then turn it into the mold, A pint of whipped 
cream may be used instead of the whipped whites of the eggs if convenient. 
In place of orange and lemon-juice, any fruit may be need. Stew the fruit 
until tender, add enough sugar to sweeten, and cook it to a light syrup; 
then press the fruit through a sieve, and to 2}j en pa of fruit syrup or of 
fruit palp add the four eggs, and proceed as directed for the orange filling. 

32. CHARLOTTE RUSSE FILLING No. 4 

Use any of the plain or fruit Bavarian creams. 
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33. CHARLOTTE RUSSE FILLING No. 6 

Use whipped jelly plain, or whipped jell; with fruita, called maca- 
doine of trails. 

34 TIHBALE OF BRIOCHE 

Bake a brioche in a cylindrical mold. Cot a straight, slice off tbe 
top about one inch thick; replace the cake in the tin, and carefully pick out 
the center of the loaf, leaving a thickness of one inch of the brioche. 
Spread the inside with a layer of jam. Put in a saucepan the liquor from 
a can of apricots or peaches. Stir into it 2 tablespoons of arrowroot, 
moistened with a little water, and stir over the fire until the juice is 
thickened and clear. Fill the center of tbe brioche with the drained fruit, 
mixed with blanched almonds and raisins; pour over it the thickened 
syrup, replace the cover. When set turn it onto a dish; spread the outside 
with a little jam, and sprinkle with chopped blanched almonds. Tide 
makes a very simple and wholesome sweet. 

35. CHARLOTTE PRINCESSE da GALLES 

Take 8 Carlsbad wafers of oblong shape. Stand them on end around 
the outside of a cylindrical mold, and carefully stick the edges together with 
sugar cooked to the crack, or with royal icing. Make tbe octagon as regular 
as possible. When the edges are well set place it on a foundation either of 
pufT'paste or of layer cake cut to the shape of the form. Ornament it with 
dots of royal icing pressed through a pastry-bag and tube onto the edgea. 
Just before serving fill the center with whipped cream, or with czarina cream, 
or h ith whipped jelly and fruits, or whipped jelly and meringue, or with any 
of the mousses. The wafers quickly loose their enspness, so the form must 
not be filled until the moment of serving. 

A filling may also be made for this Charlotte of any of the Charlotte 
Enoee mixture?, molding them in a form smaller than the form of wafers and, 
when unmolded the ornamental form placed over it, and whipped creimi piled 
en top. In this way the wafers will not be Hof tened. 

36. STRAWBERRY CHARLOTTE 

Cut large firm strawberries in two lengthwise: dip them in liquid 
gelatine, and line a plain mold, placing the flat side <igainat the mold. If the 
mold is on ice the jelly wilt harden at once, and hold the berries in place. 
Fill the center with Charlotte filling No. 1, or with Bavarian cream, or with 
I ain de (raises. 

37. GATEAU ST. HONORE 

This is a combination of puff-paste, cream cakes, glace frnits, and 
wbipp d cream. It is said to be the triumph of the chef's art, yet one need 
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not fear to undertake it when one has learned to make Rood pastry and to boil 
sugar. It is an ornamental, delicious pudding, and one that can be presented 
on the moat formal occasions. First : Roll thin a very short or a puff-paste, 
eo when baked it will be % of an inch thick only. Cut it the size of a layer- 
coke tin; place it on a dampened baking- tin, and prick it with a fork in 
several places. Second : make a creBin-cske batter; put the batter in a pastry- 
bag with half inch tube, aud press out onto and around the edge of the paste 
a ring of the batter. With the rest of the batter make a number of small 
cakes (two dozen) , forming them with the tube into balls % inch in diameter. 
Brush the ring and balls with egg, and bake in a quick oven; then nil them 
with St. Honors cream (see below). Third: boil a cup of sugar to the crack, 
and glace some orange sections and some white grapes (see glace 1 fruits). 
Fourth : with some of the sugar used for the fruits stick the small cream cakes 
onto the ring, making an oven border; on top of each cake stick a grape, and 
between them a section of orange. Place a candied cherry on each piece of 
orange, and one below it, il there is room. Other candied fruits and angelica 
may be UBed also, if desired, »nd arranged in any way to suit the fancy. 
Fifth : make a SL Honors' cream as follows : scald one cup of milk in a double 
boiler; turn it slowly onto the yolks of 6 eggs, which have been Well beaten 
with \% tablespoons of corn-starch and a cup of powdered sugar. Return to 
the fire until it begins to thicken or coats the spoon, then remove, and flavor 
with one teaspoon each of vanilla aud noyau, and stir in lightly the whites of 
8 eggs beaten very stiff. Cook it one minute to set the whites, ! anting all the 
time. When cold, turn it into the gateau. Whipped cream may or may not 
be piled on lop of the St. Honore" cream. 

38. CROQUENBOUCHE OF MACAROONS 

Oil the outside of a dome-shaped mold. Beginning at the bottom, cover 
It with macaroons, sticking the edges of the macaroons together with sugar 
boiled to the crack, or with royal icing. Just before serving turn it off tlie 
mold, and place it over a form of plain or fruit Bavarian cream, which bas 
been hardened in a smaller mold of the same shape. There should be an inch 
or more of space between the two, the outer one covering the other like a cage. 

A croquenbouclie can also be made of little cakes cut from a layer cake 
with a small hi sen it -cutter, and iced in two colors with royal icing, or with 
glace" oranges, or with chestnuts. The latter are difficult to ninke, but arc very 
good with ice-creams. 

WHIPPED CREAM 

39. GENERAL DIRECTIONS 

One half pint of double or very rich cream may be diluted one ha'f, giving 
a pint of cream as called for in the recipes. Cream should be placed on the 
Ice for several hours before it is whipped. It is essential to have it very cold, 



COLD PUDDINGS AND JELLIES 100 

otherwise it will not whip well; and also, if rich cream, it will form particles of Temper*. 

butter. If not lower than 60" it will all 50 to butter. Place the bowl * n ™ 
containing the cream in n larger bowl containing cracked ice, and with a cream 
chum, egg heater, or wire whip, whichever ia convenient, whip it to a stiff 
froth; continue to whip until it all becomes inflated. If the cream is cold it T«»tiw» 
will take bat a few minutes. This gives a firm, fine-grained cream, which is 
used for Bavarians, mousses, ice-creams, elc When a lighter and more frothy 
cream, called syllabub, is wanted for whips and sauces, dilute the cream more, 
and remove the froth from the top of (lie cream as it rises while being 
whippe I, and place it on a fine sieve over a bowl to drain. That which drips 
through the sieve replace in the whipping-bowl to be again beaten. 
The flavoring and sweetening are added after it is whipped for the Tlntor 
first method; but it is better to add it before for the latter, as wldins 
mixing breaks down the froth. Whipped cream, like beaten whites 
of eggs, added to gelatine pr custard mixtures, gives them a s-ponge-like 
texture. It should he drained, and added only when the mixtures are cold Draining 
and ready to be molded or frozen. It is then cut in lightly, not stirred. Some 
judgment must be used about diluting the cream, and it must stand several 
fioors on ice to insnre success. 

Cream whipped by the first method is the one recommended for all 
purposes. When it is added to other thing?, any liquid cream that may have 
dripped to the bottom of the bowl should not be put in. 

PUDDINGS OF WHIPPED CREAM 
Preserves and jams served with whipped cream irakc an excellent 
dessert. 

40. WHIPS 

Flavor a pint of cream with n dessertspoon of maraschino, kirsch, or _ 

ruin, or with a teaspoon of essence of vanilla, rose, or almonds, or flavor it 
with black coffee. Color it pink, or green, or leave it white. Sweeten 
with 3 scant tablespoons of powdered sugar. Whip it to a stiff froth and 
drain. Let it stand on ice until ready to use; ihen with a spoon pile it high 
nn a glass dish. If the cream ia white sprinkle it with colored pink and green 
sugar mixed. Or, skim off the foam which first rises, placing several spoon- 
fills of it on a sieve to drain. Color the rest a delicate pink, and whip it until 
it all becomes firm and of fine grain. Turn this into a glass dish, and with a 
spoon place the white froth upon it. 

4L CZARINA CREAM 

1 pint of cream, J£ box of gelatine, 'A cup sugar, Ji cup blanched 
almonds, 1 teaspoon vanilla, % teaspoon rosewater, 4 tablespoons sherry. 

Pnt a bowl containing the cream on ice; whip it to a stiff froth; add 
slowly the sngar, then the gelatine (which has first been soaked an hour in U. 
cop of cold water, aud then dissolved by placing the cup in hot water), 

Google 



MO THE ANGLO-CHINESE COOK BOOK 

beating all the time. Add tlie vanilla and rosewater, and enough groan 
coloring to give it a delicate color. When it begins to stiffen add the sherry, 
and lastly the almonda chopped fine. When the cream is quite firm pat it in 
round paper boxes, and sprinkle over the top a little colored sugar, or 
chopped pistachio uuta and granulated sugar mixed. Let it stand an hour or 
more on ice before serving. 

42. CHESTNUT PUREE WITH CREAM 

Boil a pound of shelled chestnuts a few minutes; then drain, and 
remove the skins. Boil them again until tender; drain, and mash them 
through a puree sieve, sweeten, flavor with vanilla, and moisten them with a 
little cream. Put the puree in a saucepan, and stir over a slow heat until dry; 
then press it through a colander or potato-press onto the dish in which it is to 
be served. Form it into a circle, using care not to destroy the light and 
vermicelli-like form the colander hae given it Serve whipped cream in tlie 
center of the ring. 

43. CHESTNUT WITH CREAM 

After removing the sheila and ekine from some chestnuts, boil them 
until tender in water, then in sugar and water, until clear. Let them lie 
in the syrup until cold ; then drain, and pile them on a dish. Boil the syrup 
down to a thick consistency, and pour it over the nuts. Serve cold with 

44. PINEAPPLE CREAM 

1 tin pineapple, yolks egg?, 6 teaspoons sugar, 3 leaves gelatine, 1 pint 
thick fresh cream. 

Beat eggs, add sugar and half tbe cream. Put on stove and stir 
continually until almost boiling (it must not boil). 

Boil 3 leaves gelatine in pineapple juice. When cold stir it into the yolks 
of eggs. Add pineapple and other half of cream, whipping stiff. Serve cold. 

45. MARSHMALLOW CREAM 

Dissolve 1 rounded tablespoon granulated gelatine in % cup of cold 
water and Stir over fire till thoroughly dissolved. 

Add }4 cup of cold water to the hot gelatine and let it stand a few 
minutes to cool. 

Separate the whites of 4 eggs and beat with a tinj pinch of salt till 
they are very stiff. 

Pour tbe dissolved gelatine very slowly into the beaten whites, beating 
all the time while pouring in the gelatine. Sprinkle in 1 cup granulated sugar 
and keep on beating. Flavor with lemon or vanilla as desired. Divide iota 
two parts, tinting one part pink, and pour into flat molds. Put chopped nuts 
between tbe layers and serve with custard. 
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USED FOR STALE CAKE 

16. PINE CONES 

With a biscuit-cutter, cut slices of stale cake or bread into circles. 
Moisten them with sherry, maraschino, or mere); with a little hot water. 
Chop some fresh or canned pineapple into email pieces, and pile it on the 
cakes. With a knife press each one into the form of a cone or email pyramid. 
Place them in a shallow tin close together, but not touching. Put the pineap 
pie liquor into a saucepan, and thicken it with arrowroot (which has first been 
wet with water}, using a teaspoon to a cup of liquor. Cook until the arrow* 
root becomes clear and begins to stiffen; then pour it slowly over the cones- 
It will cover them with a jelly. When cold, trim them carefully so the base of 
each one will be round, and lift them carefully from the tin. 

47. CAKE WITH CUSTARD 

Spread slices of etsrie cake or cottage pudding with jam; place them in a 
glass dbh, and cover with boiled custard; or first moisten the cake with 
sherry, then cover with custard. 

48. TRIFLE (Esther) 

Slice in two 6 square sponge cakes (layer cake cut in squares will do), 
spread with jam or jelly (a tart jelly is best), and put them together like 
sandwiches. Moisten them in a mixture of % brandy and % sherry. Put 
them in a glass dish, and pour over them a custard made of one pint of milk, 3 
eggs, and S tablespoons of sugar; put together as directed for boiled custard 
No, 2. Blanch and cut in fine strips % cup of almonds, and stick them into the 
top cakes standing upright. Cover all with a half pint of whipped cream, or 
whites of eggs beaten to a stiff froth with £ tablespoons powdered sugar. Drop 
about % spoon of jelly at intervals on top. 

49. BANANA TRIFLE (Martha) 

% cup milk, % cup water, 1 heaping teaspoon corn-starch, 1 even 
teaspoon sugar, % saltapoon salt, 2 bananas, 6 lady-fingers, % pint of 
cream, or the whipped white of one egg. 

Slice the bananas, and lay them in a glass dish in alternate layers 
Kith four lady-fingers split in two. Put the milk and water in a saucepan; 
add the sugar, salt, and the corn-starch diluted in a little cold water. 
When It baa thickened poor it over the bananas, and let it stand until cold 
and ready to serve; then cover the top with whipped cream, or if that is 
not convenient use the whipped white of one egg sweetened with one 
tablespoon of sugar. Split and break in two the remaining lady-flngera, 
and place them upright around the edge. 
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50. VANILLA SPONGE 

)4. package gelatine, 2 tablespoons cooking sugar, 5 whites of egg?, 
1 teaspoon vanilla essence. 

Cover tbe gelatine with cold water ami allow it to stand \% hours. 
Then warm slowly. 

Bent the whites of the eggs from J£ to % of nn hour. Add sugar and 
beat 5 minutes. To this add the melted gelatine, very slowly beating all 
the lime, when it is very stiff add the vanilla. 

Wet mould and fill with mixture, then place it in n basin of cold 

51. BANANA SPONGE 

Soften one teaspoon of gelatine in 3 or 4 tablespoons of cold water. 
FreEB enough bits of banana through a ricer to fill a cup, stir and cook the 
cup of pulp, the juice of % lemon and % cup of sugar over the fire until 
boiling throughout, and add the gelatine; let cool in ice and water; when 
beginning to set fold in the whites of two eggs, beaten dry. When cold 
enough to hold its shape dispose in glass cups. Decorate with whipped 
cream or with blanched pistachio nut a, chopped fine, 

52. LEMON SPONGE No. 1 

3 lemons; % pint of water; 1 ok. gelatine; ]A lb. sugar; white of legg. 
Soak the gelatine in a little water, take a thin peel from the lemons, put the 
gelatine, juice and pieces of lemons and water into a small saucepan, bring 
slowly to the boil and strain over sugar. Set it aside lo cool. Beat the 
whites of eggs to a stiff froth. When the juice is cold whisk tbe white into 
it and keep whisking till it becomes white and begins lo set. Put into a 
mould wet with cold water and turn out when wanted. It may be colored. 

53. LEMON SPONGE No. Z 
An economical recipe. 

Soak y z os. gelatine in J£ pint cold water for % hour. Dissolve in 
another J^ pint of boiling water; add J^ lb. loaf sugar and peel of % lemon. 
Simmer % hour. Straiu and let stand till cool, but not set. Add the juice 
of J large lemon and beat until quite white. Put ! nto mould, stand till 
next day. 

H. ORANGE AND PINEAPPLE SALPICON IN ORANGE 
SHELLS, DAISY FASHION 

Cut a slice from the stem end of an orange and remove Ihe pulp front 
the orange in as neat pieces as possible; reserve these with the juice. With tlie 
cover of a tin spice bos and a plain pastry tube score two rounds, one inside 
the other, on each of the 4 sides of the orange. Remove the rings of rind 



COLD PUDDINGS AND JELLIES 203 

between the 2 scorings, cut the edges in points and return each to its proper 
place, white side out In scoring and removing the rings of skin and, also, in 
taking oat the pulp, be careful and not cat loo deep or the shell will not hold 
the liquid. Cut slices of choice canned pineapple in cubes; add the liquid 
from the can and mix with the orange pulp and juice, and use to fill the shell. 
"Use one for each service. Set in place ou small plates covered with paper 
doilies before announcing the meat, that they ma; serve as a part of the table 
decoration. 

65. A DAINTY RICE PUDDING 
One cup of thoroughly cooked rice, 1 cup sugar, I cup pineapple 
(chopped fine), and one cup of cream, beaten stiff. 

Mix rice, sugar and pineapple thoroughly and lightly fold in the 
whipped cream. Put in glasses and chill. 

This will be sufficient to serve sis people. 

56. RICE AND ALMONDS 

Shelled almonds are a blessing to a housekeeper. They help in a dozen 
different ways in completing puddings and adding to vegetable dishes. B liled 
rice combines well with blanched almonds. After cooking a few minutes in 
water, let the rice simmer in milk, which it will absorb, then sweeten and put 
in a handful of blanched almoutls. Put into molds to stiffen, when cold serve 
with cream or hot chocolate sauce poured over mold. 

57. APPLE PUDDING 

Make a syrup of % of a pound of sugar ( \% cups ) and a scant 
pint of water. In this cook until tender 12 medium-sized apples, pared 
and cored. When cooked lift them carefully upon a plate to cool and in lot* 
syrup cook one pound of apples, peeled and cut into thin slices. When 
cooked press through a sieve, stir in one teaspoon of orange extract or the 
grated rind of an orange, and set aside to cool. Have ready one ounce of raisins, 
seeded, and one ounce of prepared cocoannt. Put these through the chopper 
twice, then put thein into the centers of the cooked apples. Make a pyramid 
of the apples on a flat dish, pile the apple sauce around the base and in the 
spaces between the apples. Then set in a cool place. At serving time beat 
the whites of 2 eggs and 4 tablespoons of sugar to a stiff froth. Place this 
around the base of the apples, partly covering the sauce. Above this put a 
row of bright jelly and serve. This is a very pretty and a delicious prepara- 
tion of apples. 

58. PINEAPPLE DAINTY 

Dispose a square of angel food in a tall glass and above Ihis set a round 
of canned pineapple. Cook the juice from the can with a little sugar and 
lemon juice; let cook, add enough maraschino from the cherry bottle to 
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tint the syrup (or tint with color paste or red raspberry juice) and poor it 
over the pineapple and cake. Pile whipped cream above the pineapple and 
finish with a cherry. Serve at any time when ice cream would be served. 

69. PEACH OR PRUNE PUDDING 

6 whites of eggs beaten stiff, 8 fresh peaches sliced and pnt into a baking 
dish. 

Take one peach and beat lightly into the whites of eggs, adding J£- cup 
sugar until quite stiff. Pour this over the peaches and bake for about a half 
hour. Serve cold with cream or whipped cream. 

60. CARAMEL BOHBE GLACE 

Cook one cup of sugar over a hot Dre, stirring constantly, until the 
sugar ia melted and becomes caramel; add half a cup of water and cook to a 
thick syrup, then add, U one quart of rich creamy milk, one cop of double 
cream and % cup of sugar. Stir nnd let heat to nearly 100 degrees Fahr., 
then add a tablespoon of vanilla extract and one junket tablet, crushed and 
dissolved in a tablespoon of cold water. Mil thoroughly and let stand in a 
warm room until the milk, etc., jellies. When cold freeze as usual. Have a 
3 p'mt melon mold set in equal measures of salt and crushed ice. Line the 
mold with the frozen mixture, fill the open center with a Charlotte Russe 
mixture and cover tbia with some of the frozen mixture, filling the mold to 
overflow. Lay a paper over the top, press the cover in place nnd finish 
packing with ice and salt. When un molded spriukle with blanched almouds, 
sliced nnd browned in the oven. 
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SWEET JELLIES 

1. GENERAL DIRECTIONS 

With different flavor?, colors, and com bi nations, a great variety of at- 
tractive puddings can be made with gelatine, They are inexpensive, require 
do skill, and the work is accomplished in a very few minutes. 

Points to Observe in Making Jellies. — Have jellies perfectly transparent 
and brilliant. Use the right proportions, so the jelly will hold its form, bat 
not be too solid. Hold the jelly carefully. 

Dissolving.— Gelatine should be soaked in cold water in a cold place 
(one cup of water to a box of gelatine) for one or more hours; then dissolved 
in a little hot water, or added to the hot mixture. Treated in this way it will 
dissolve quickly, and be free from taste or smell. If soaked in warm water in 
a warm place it will have a disagreeable taste and odor, requiring much 
flavoring to overcome. 

It does not need cooking. If the jelly is not sufficiently Arm, add more 
gelatine; boiling down will not effect the purpose. 

Proportions. — Observe the quantity of gelatine stated on the box, as 
some brands do not contain 2 ounces. Two ounces will take ljJf quarts of 
liquid, including that used for soaking and flavoring. The directions given on 
the boxes usually give the proportion of one ounce to a quart of liquid, but 
this will not insure a jelly which will stand firm, and it ia safer to use leas 

For this amount 2 cups of sugar will give about the right sweetening, 
but must be modified to suit the flavoring used. In summer, or if the jelly 
will have to stand any length of time after it is unmolded, it is better to use 
but \% quarts of liquid to 2 ounces of gelatine. 

Clarifying. — Most of the brands of gelatine are already clarified, and need 
only to be passed through a sieve to remove the lemon-zest and any particles of 
gelatine that may not have dissolved. Any fruit juices used should be passed 
through a filter- pa per before being added to the jelly ; straining the jelly once 
Of twice through a felt or flannel will usually give perfectly limpid and beauti- 
ful jelly. When, however, they need to be clarified, or a particularly brilliant 
jelly is required, stir into the mixture when It is eool the whites of two eggs, 
well broken but not too much frothed; add also the shells; stir it over the 
fire until it boils; let it simmer a few minutes and strain it, twice if 
necessary, through a bag, without pressure. A piece of flannel laid over a 
sieve or strainer may bj substituted for a bag if more convenient. 

Holding for Fancy Jellies. — Place the mold in a bowl containing 
cracked ice; the jelly will then quickly harden, and the process of fancy 
molding not be tedious. Have the mold perfectly even, so the jelly will 
stand firm and straight when unmolded; also, do not move the mold while 
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filling, as jarring or shaking ie likely to separate the layers and cause them 
to fall apart. Have the jelly mixture cold, but not ready to set, or it will 
take in bubb'es of air and cloud the jelly. Pour in one layer at a time and 
let it harden before adding the next. Do not, however, let it become too 
firm or gather moisture, or It will not unite, and also will be clouded. 

Plain jellies are more transparent when molded in forms having a 
cylindrical tube in the center, like cake-tins. 

The space left can be filled with whipped cream or with fruit*, which 
gives a pretty effect. 

Double molding can be used with good effect in sweet jellies in combina- 
tion witli whipped jelly. Bavarian creams, fruit jellies, etc. 

Un molding. —See chapter on molding. 

Serving. — Jellies are improved by serving wilh them whipped cream, 
custard, or puree of fruit?. It may be poured around, not over, the jelly on 
the same dish. When a xauce is not used, have a lace paper under the jelly. 
Jelly id more attractive when served on a fiat glass dish. 

For fruit jellies it is well to use a china moid, or else coat the tin one 
with clenr jelly, as tin is like); to discolor it. 

To Clarify Fruit Juices — Pa -a the fruit juice throngh filter-paper laid in 
a funnel If filter-paper is not at hand, soak unsized paper to a pulp. Wash 
It in several waters; press it dry; and spread it on a small sieve or in a funnel, 
and drain the juice through it. If orange, lemon, or other fruit juices are first 
clarified, it will often obviate the necessity of straining the jelly, 

2. WINE JELLY 

1 ounce of gelatine, % cup cold water, 2 cups boiling wa'er.l ctipsngar, 
*uice of 1 lemon, % cup of sherry, or 3 parts sherry, 1 part brandy. 

Soak the gelatine in }£ cup of cold water for one hour or more. Put the 
boiling water, the sugar, and a few tliin slices of lemon peel in a saucepan on 
the fire. When the sugar is dissolved, add the soaked gelatine, and stir until 
that also is din wived; then remove, and when it is partly cooled add the lemon- 
juice and the wine. Strain it through a felt or flannel, and turn it into the 
mold. If the jelly lias to be clarified dj> it before adding the wine. Any wine 
or liqueur can be used for flavoring. This will make one quart of jelly. 

3. LEMON JELLY 

1 ounce of gelatine, % cup cold water, 2 cups boiling water, 1 cap sugar, 
juice df 2 lemon;", filtered, tbiu slices of lemon -rind. Put together as directed 
for wine jelly. 

4. ORANGE JELLY 

1 ounce of gelatine, % cup cold water, 1 cup boiling water, juice of I 
lemon, I cup sugar, 2 cups orange-juice, filtered. Combine the same as directed 
for wine jelly. 
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A stronger flavor and color of orange can be obtained by soaking with 
the gelatine the grated yellow rind of one or two bright-a tinned oranges. In 
this case the juice need not be filtered, for the mixture will have to be passed 
through flannel. Putting it through several times gives a clearer and wore 
brilliant jelly. 

6. CHAMPAGNE JELLY 

1 on nee gelatine soaked in ^ cup cold water, I cup boiling water, 1 cup 
sugar, 1 teaspoon lemon-juice filtered, 1 cup champagne. 

Combine the same as wine jelly, and do not add the champagne until 
the jelly is cold. This will give 1% pinta of jelly. It is very clear and 
transparent, and well suited to fancy molding. 

6. CHAMPAGNE JELLY WITH FLOWERS 

Place on ice a brond round mold (a basin will serve the purpose); 

arrange, on a very thin layer of jelly, some pink rose petals in rosette form, 
or to simulate an open rose; add carefully a very little jelly with a spoon 
to set the decoration; when it has hardened, add a very little more, and so 
continue to do until the petals are half enveloped; then place in right 
position some angelica cut in diamond shaped pieces to simulate leaves; 
add a little jelly at a time until the mold is full. The petals will be beut 
out of shape it the jelly is not added very slowly. When unmolded place 
around it some green rosedeaves and a few loose pink rose-petals. A little 
rose-water or essence should be used with the champagne to flavor the 
jelly. Violets and angelica can be used in the same way, or a sprny of 
roses with leaves can be put in a deeper mold, and when secured in position 
cut the stem* so it will fall apart when served. 

When flowers are asad they must be very fresb. 

7. WHIPPED JELLY OB SNOW PUDDING 

Make a nine or lemon jelly. Place it in a bowl on Ice; when it is 
cold, but before it begins to harden, beat it until it becomes white and a 
mass of froth. Turn it into a mold to harden. Serve with it a sauce niudo 
of boiled custard, or any proses ve that will go well with the flnvoi iiijr, <»' a 
compote of orange or any fruit. 

8. JELLIES WITH FRUITS (Maeedoine) 

Berries or any fresh fruit.", peeled and quartered, may be placed In 
layers, or irregularly throngh the entire mold, or a mixture or fruits may 
be used in the same way, when it is called a maeedoine. The jelly may be 
clear or whipped. Strawberries, raspberries, currants (red and white), 
cherries, peaches, plums, pears, apricot.?, and pineapples are suitable for 
this use. Preserved or canned frnits well drained may also he used. 
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Candied fruits are especially good, bat should be cut into pieces, and 
softened In maraschino. Jellies to be used with fruits are best flavored 
with klracb or maraschino. 

9 RUSSIAN JELLIES ' 

For these double molds are used. 

No. 1. Make the outside layer of any transparent jelly. When hard 
remove the inner mold and fill the space with the same jelly whipped until 
foamy. No, 2. The outside a transparent jelly, the inside one of different 
flavor and color, such as champagne and maraschino colored pink, orange 
and strawberry, lemon and coffee. No. 3. Theoutside champagne jelly, the 
inside whipped jell; mixed with macedoine of fruits. No. 4. The outside 
wine or maraschino jelly, the filling pain de fraisee. No. 5. The outside 
fruits in clear jelly, the inside Bavarian cream. No. 6. Maraschino jelly, 
center Bavarian cream mixed with crushed peaches or with apricot jam. 

10. RIBBON JELLY 

Make a plain jelly; divide it into three parts; flavor one with mara- 
schino; the second with strawberry- iu ice, and deepen the color with a little 
carmine; the third with orange, noyau, or any other flavor, and whip it 
until foamy. Put it into mold in layers, beginning with the lightest. 

11. WHAT TO DO WITH JELLY LEFT OVER 
Add a little lemon-juice, and beat the jelly until it becomes entirely 
white, which will take some time; turn It again into a mold to set. If there 
is not enough jelly for this, cut the jelly into fine dice with a knife and beat 
into it lightly an equal quantity of meriugue. This should bo prepared in a 
cold plaoj. 
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Canned Pineapple Fritters. 



Apples with Rice, Winter Style 



Cabinet Pudding with Prunes. 
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Chapter XIV 

HOT PUDDINGS AND SWEET SAUCES 

HOT PUDDINGS 

1. SOUFFLES 

The preparation of souffles is exceedingly simple, tlie only difficulty 
being in serving them 9000 enough, as they fall very quickly when removed 
from tho heat. They most 30 directly from the oven to the table, and if the 
dining-room is far removed from the kitchen the eoufflo should be covered 
with a hot pan until it reaches the door. The plain omelet souffle is the 
most difficult. Those made with a cooked foundation do not fall as quickly, 
bat they also must be served at once. In order to insure the condition upon 
which the whole success of the dish depends, it is better to keep tiie table 
waiting, rather than suffer the result of the omelet being cooked too aeon. 
Have every tli ins; ready before beginning to make a souffle, and see that the 
oven is right. In adding the beaten whites ''fold" them in, that is, lift the 
mixture from the bottom, and use care not to break it down by too much 
mixing. 

2. OMELET SOUFFLE 

Whites 6 egg', yolks 3 eggs, grated lest % lemon, 3 round tablespoons 
powdered sugar, sifted, 1 tablespoon lemon-juice. 

Whip the whites of the eggs, with a pinch of salt added to them, to a 
very dry stiff froth. Beat to a cream the yolks and the sugar, then add the 
lemon. Fold in the beaten whites lightly (do not stir) and turn the mixture 
into a slightly oiled pudding-dish. If preferred, turn a part of it onto a flat 
dish, and with a knife shape it into a mould with a depression in the center. 
Pat the rest into a pastry-bag, and press it out through a large tube, into lines 
and dots over the mound ; sprinkle it with sugar and bake it in a very hot overt 
eight to ten minutes. Serve at once in the same dish in which it is baked (see 
souffles above) . The Savor may be vanilla, or orange if preferred. 

3. VANILLA SOUFFLE 

1 cup of milk, S tablespoons flour, 3 tablespoons sugar, 3 tablespoons 
batter, %. teaspoon salt, 1 teaspoon vanilla, -1 ej^s. 

Put the milk into a double boiler with the salt; when it is scalded add 
the butter and flour, which have been rubbed together. Stir for 10 minutes 
to cook the flour and form a smooth paste; then turn it onto the yolks of the 
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e£g"> which, with the sugar added, have been beaten* to a cream. Mix 
thoroughly, flavor, and set away to cool; nib a little butter over the lop, bo 
that no crust will form. Juat before time to serve, fold into it lightly the 
whites of the eggs, which have been beaten to a stiff froth. Turn it into a 
buttered pudding-dish and bake in a moderate oven for 30 to 40 minutes; or, 
put mixture into buttered paper cases, filling them half lull, and bake 10 to 13 
minutes. Serve with the souffle foamy sauce. This souffle may be varied by 
using different flavors; also by putting a layer of crushed fruit in the bottom 
of the dish, or by mixing ^ cup of fruit-pulp with the paste before the whites 
are added. In this case the whiles of two more eggs will be needed to give 
sufficient lightness. Bjrve at once after it id taken from the oveu. 

4. CHOCOLATE SOUFFLE 

3 ounces of chocolate, 1 heaping tablespoon sugar, 2 rounded tablespoons 
flour, ',£ cup milk. Yolks of 3 eggs. Whites of i eggs, I rounded tablespoon 

Melt the butter in a small saucepan; stir into it the flour and let it cook 
a minute, but not brown, then add slowly the milk and stir until smooth and 
a little thickened ; remove it from the fire and turn it slowly onto the yolks and 
sugar, which have been beaten to a cream; mix thoroughly and add the 
mellcd chocolate; stir for a few minutes, then set it away to cool; rub a little 
butter over the top so a crust will not form. When ready to serve, stir the 
mixture well to make it smooth and fold into it lightly the whites of the eggs, 
which have been whipped until very dry and firm. Turn the mixture into a 
buttered tin, filling it % lull. Have the tin lined with a strip of greased paper 
which rises above the sides to confine the souffle 1 as it rises. Place the tin in a 
deep saucepan containing enough hot water to cover one half the tin. Cover 
the saucepan and place it where the water will simmer for 30 minutes, keeping 
it covered all the time, l'lace the tin on a very hot dish and serve at once. 
Cover the top with a hot tin until it reaches the dining-room if it has to be 
carried far. 

5. PRUNE SOUFFLE 

% pound of prunes, 3 tablespoons powdered sngar, 4 eggs, 1 small 
teaspoon vanilla. 

Beat the yolks of the eges and the sn :av to a cream, add the vanilla, 
and mix them with the prunes, the prunes having been stewed, drained, the 
stones removed, and each prune cut into four piece?. When ready to serve 
fold in lightly the whites of the eggs, which have been whipped to a stiff froth, 
a dash of salt having been added to the whites before whipping them. Turn 
it into a pudding-dish and bake in a moderate oven for SO minutes. S.-rve it 
ns soon as it is tak *n from the oven. A few chopped almonds, or meats from 
the prune-pita, may be added to the mixture before the whites are put in if 
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8. APPLE SOUFFLE 
Boil some peeled and cured apples until tender; press them through n 
colander; season with butter, sugar, and vanilla. Place the puree in a 
granite-ware saucepan mid let it cook until quite dry and firm. To V/i cups 
of tlie hot reduced apple purfeadd the whites of 4 eggs, wliipped very 
■tiff mid sweetened with 3 tablespoons of pondered sugar. Mix the puree 
and meringue lightly and quickly together and turn it into a pudding-dish; 
smooth the top into a mound shape; sprinkle with sugar and bake in a slow 
oven 20 to 25 minutes. This souffle does not fall. Serve with a hard, a 
plain pudding, or an apricot sauce. 

SWEET OMELETS 

These puddings are quickly made, are always liked, and serve well in 
emergencies. 

7. ORANGE OMELET 

3 eggs, 3 tablespoons powdered sugar, 1 orange, naing the grated rind 
and 3 tablespoons of juice. 

Beat the yolks of the eggs with the sugar to a cream ; add the grilled 
ie.it of the riud and the orange juice; then fold in lightly the beaten whiles 
of tbe eggs. H;ive a clean, smooth omelet or frying-pan; put in a teaspoon 
of butter, rubbing it around the sides as well as bottom of the pan. When 
the butter bubbles, turn in the omelet mixture and spread it evenly. Do 
not shake the pan. Let it cook until it is a delicate brown and seems cooked 
through, but not hard. Fold the edges over a little and turn it onto a flat 
hot dish; sprinkle it plentifully with powdered sugar; heat the poker red 
hot and lay it on the omelet four times, leaving crossed burnt lines in the 
form of a star. This ornaments the top and also gives a caramel flavor to 
tli» sugar. 

8. JAM OMELET 

Make a French omelet using 4 to 6 eggs; omit the pepper and add a 
little powered sugar. When the omelet is ready to turn, place in the center 2 
tablespoons of any jam (apricot is particularly good) and fold. Torn the 
ome'.et onto a hot dish and sprinkle it with sugar. 

8. RUM OMELET 

Make either a French omelet, or a beaten omelet, using a little sugar and 
omitting the pepper. Place the dish holding the omelet on a second and 
larger dish to prevent accident from fire. When ready to place on the table 
l»ur over the omelet a few spoons of rum or brandy and light it. It ii 
better not to touch the match to it until it is on the table. 
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10. SWEET PANCAKES 

3 eggs, I cup milk, % teaspoon salt, 1 teaspoon sugar, )£ cup fioar, >f 
tablespoon oil. 

Beat the yolks and whites of the eggs separately; mix them together and 
add the salt, sugar, and half the milk; stir in the floor, making a smooth 
paste; then add the rest of the milk, and lastly the oil; beat well and let it 
stand an hour or more before using. Bake on a hot griddle in large or email 
cakes as desired ; spread each cake with butter and a little jnm or jelly, then 
roll them, sprinkle with sugar, and serve at once. Any pancake batter may be 
used. Those made of rice or hominy are good. The batter can be made of a 
consistency for thick or thin cakes by using more or less milk. Currant or 
tart jell; is better to nse than a sweet preserve. 

FRITTERS 

With fritter batter a number of good puddings are made, which, if 
properly fried, will be entirely free from grease, aud perfectly wholesome. 

11. FRITTER BATTER 

2 eggs, 1 tablespoon oil, 1 cap flour, %, cup cold water, lsaltspoon salt. 
If for sweet fritters, 1 teaspoon sugar aud 1 tablespoon brandy. 

For clam or oyster fritters use one tablespoon of lemon juice or 
vinegar, salt and pepper to taste, and the liquor of the clams or 
oysters instead of water. 

Stir the salt into the egg-yolks; add slowly the oil, then the brandy 
and the augur; the brandy may be omitted if desired, and it so, use 2 table- 
spoons of oil instead of one. When well mixed stir in slowly the flour, and 
tben tbe water, a little at a time. Beat it well and set it aside for 2 hoars 
{it is better to let it stand longer); when ready to uee, stir in the whites of 
the eggs beaten to a stiff froth. The batter should be very thick and of the 
consistency to cost completely tbe article it is intended to cover. If not eoft 
enough add tbe while of another egg. 

12. APPLE FRITTERS 

Cut firm apples crosswise into slices J£ inch thick. With a biscuit- 
cutter stamp thsra into circles of uniform size; sprinkle them with orange 
sugar, and moisten them with brandy, Let them stand to soak for 10 
minutes, tben dry one or two at a time on a napkin; dip them in batter, 
nsing care to have them completely coated, and drop them into hot tat. Fry 
to an amber color; lift them out on a skimmer and dry on paper in an open 
oven until all are fried ; then roll tbem in sugar and serve on a 
folded napkin, the slices overlapping. Fry only two at a time, so tbey can 
be kept well apart. Serve with a sauce flavored with brandy or sherry. 
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13. PEACH OB APRICOT FRITTERS 

Cat the fruit in hall; sprinkle with sugar moistened, with maraschino, 
and roll them in powdered macaroons before dipping them in the batter. 
Fry as directed above. Well-drained canned fruit may alio be used for 

14. ORANGE FRITTERS 

Cut the oranges in qnsrters; take out the seeds and run a knife between 
the pulp and peel, freeing the orange and leaving it raw. Roll them in 
powdered sugar and dip in batter before the sugar has time to dissolve; fry 
as directed for apple fritters. 

PUDDINGS MADE OF APPLES 

15. SNOW APPLE PUDDING 

Fill a pudding-dish half full of apple puree or sauce, well seasoned will! 
butter, sugar, and nutmeg. Pour over it a batter made of 114 cups of flour 
mixed with 2 heaping teaspoons of baking powder, ^ teaspoon of salt, and a 
tablespoon of chopped suet or of lard. Moisten it with about H of a cup of 
milk, or enough to make a thick batter. It should not be as stiff as for 
biscuits, (scones). Cook in a steamer about % of an hour, and serve at once 
with a hard, foamy, sabayon, or any other sauce. The top will be very light 
and white. This quantity is enough to serve 6 people. 
16. BROWN BETTY 

In a quart pudding-dish arrange alternate layers of sliced apples and 
bread-crumbe; season each layer with bits of butter, a little sngar, aud a 
pinch each of ground cinnamon, cloves, and allspice. When the dish is full 
pour over it K cup each of molasses and water mixed; cover the top with 
crnmbs. Place the dish in a pan containing hot water, and bake for % of an 
hour, or nntil the apples are sofL Serve with cream or with any sauce. 
Raisins or chopped almonds improve the pudding. 

17. BAKED APPLE DUMPLINGS 

Make a short pic-crust; roll it thin and cut it into squares large enough 
to cover an apple. Select apples of the same size; pare them; remove the 
core with a corer, and All the space with sugar, butter, a little ground 
cinnamon, and nutmeg. Place an apple in the center of each square of 
pie-crust; wet the edges with white of egg and fold together, the points 
meeting on the top; give the edges a pinch and turn, making them fluted. 
Bake in a moderate oven about 40 minutes, or until the apples are tender, but 
not until they have lost their form. If preferred, the crust may be. folded 
under the apple, leaving it round. It must be well joined, so the juices will 
not escape. Brush the top with egg, and 10 minutes before removing from the 
oven dint them with a little sugar to give them a glaze. 

Serve with hard sauce. 
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18. APPLE CHARLOTTE 

Cat bread into slices % inch thick; thon into strips Z)4 inches wide, 
and aa long aa the height of the mold to be need ; cut one piece to fit th« 
top of mold, then divide it into B or pieces. Butter the mold; dip tho 
slices ol bread into melted butter, and arrange them on the bottom and 
around the eidea of the mold, fitting closely together or overlapping. Fill 
the center entirely foil with apple sauce made of tart apples stewed until 
tender, then broken into coarse pieces, drained, and seAaoned with batter 
and sugar. A little apricot Jam can be pat in the center if deeired ; 
chopped almonds also may be added. Cover the top with bread, and bake 
in a hot oven about thirty minutes. The bread should be an amber color 
like toast. Turn it carefully onto a flat dish. Serve with m hard sauce or 
any other aauce preferred. 

19. APPLES WITH RICE No. I 

Boil half a cup of rice with n ealtspoon of salt in milk until 
tender; sweeten it; drain it If the milk is nut all absorbed; press it into a 
basin; smooth it over the top; when it has cooled enough to hold the 
form, turn It onto a flat dish. This will be a socle, and should be about 
\% to 2 inches high. Pare and core as many apples as will stand on the 
top of the socle; boil them slowly until tender in sugar and water; remove 
them before they lose shape. Boil the sugar and water down to a thick 
syrup. Arrange the apples on the top of the rice, and pour over them a 
little of the thickened syrup; then fill the center of each apple with jam; 
place a candied cherry on each one, and a pointed piece of angelica between 
each apple. The syrup should give enough sauce, but Richelieu sauce la 
recommended instead. St-rvu hot or cold. 

20. APPLES WITH RICE No. 2 

Boil the rice aa above; sweeten it and flavor it with • few drops ol 
orange-flower water, almond, or other essence, and mix into it a few chopped 
blanched almomla. Turn it onto a flat dish, aud preas it into a mound 
or cone. Cut some apples of uniform eiie iu halves, cutting from the stent 
to the blossom; remove the core with a vegetable scoop, and pare oS the 
akin carefully; stew the apples slowly until teuder, but still firm enough to 
hold their ahape; before removing them add a few drops of carmine to the 
water, and let them stand until they have become a delicate pink; then 
drain and place them evenly and upright against the form of rice. Put some 
meringue in a pastry bag, and press it in lines or dots around the apples) 
and over the top of the rice, making it as ornamental as desired. Dust It 
with sugar, and place for one minute in the oven to slightly color the me- 
ringue, but not long enongh to dry the surface of the apples. Serve with 
whipped cream, with fruit sauce, Richelieu sauce, or wine aauce. 
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Whipped cream may be substituted for the meringue, in which case 
place the apples overlapping one another around the rice in wreath shape; 
flatten the top of the rice, and pile the whipped cream on it. Another form 
niay be made by putting the rice in a border- m old to shape it, filling the 
center of the rice with a well-seasoned apple puree, and finishing aa 
directed above. - 

21. APPLES WITH CORN-STARCH (Felice) 

Pare and core as man; apples as will be used, having them of uni- 
form size. To a quart of water add % cup of sugar and the juice of 
% lemon; boil the apples in this until lender, hat remove them before they 
lose shape; drain and place them in regular order on the disb in which they 
are to he served. Boil the water down one half; then stir into it one table- 
spoon of corn-starch or arrowroot moistened in a little water; let it cook 
until the Starch i" clear; remove from the fire; flavor with lemon, almond, 
kirsch, or anything preferred; let it stiffen a little; then pour it over the 
apples; sprinkle with sugar and place in the oven a moment to brown, or, 
omitting the browning, sprinkle them with green and pink sugar, or stick 
them full ol split almonds. 

22. FLAMING APPLES 

Para and core the apples; stew them in sugar and water until tender, 
but still firm enough to hold their shape. Remove them carefully to the 
serving-dish; fill the centers with apricot or raspberry jam; hoi 1 down the 
liquor to a thick syrup and pour it over the apples; just before serving pour 
over them a few spoons of rum or brandy, and light it with a taper alter it is 
on the table. Serve with fancy cakes. 

23. BAKED APPLES 
(For Breakfast) 

Select apples of equal size; wash and polish them; remove the core. 
Place them in a baking-tin a little distance apart, and put a little water in the 
bottom of the pan. Bake in a moderate oven about 30 minutes; baste 
frequently, SO they will not burn or blacken. Serve with sugar and cream. 

21. BAKED APPLES 
(For Luncheon) 

Pare and core the apples; fill the centers with butter and sugar. Let 
them bake in a pan with a little water until tender, but still in good shape; 
baste frequently, letting them become only slightly colored. After removing 
from the oven sprinkle them with granulated sugar and a little powdered 
-cinnnmon or nntmei. 
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36. TAPIOCA PUDDING 

Arrange evenly in a buttered dish 8 apples which have been pared and 
cored. Any other fruit may be need — canned peaches are good. Soak a cupful 
of tapioca in hot water for an hour or more; sweeten and flavor it to taste and- 
pour it over the fruit. Bake in a moderate oven for an hour. 

26. CHRISTMAS PLUM PUDDING 

% pound of suet chopped very fine; mix with it, while chopping, a 
tablespoon of flour, % pound of raisins seeded, % pound of currants, % pound 
of sugar, % pound of fresh bread-crumbs, grated zest of one lemon, \ pound 
candied orange-peel end citron cut into tbin shavings, % teaspoon each of 
ground cinnamon, cloves, nutmeg, and allspice. 

Mix the dry materials together thoroughly, and then add 6 eggs, one 
at a time, and % cup of brandy; add another egg if too stiff, and more crumbs 
if too soft. Wet a strong cloth in cold water, wring it dry, butter it, and" 
dredge it well with flour; turn the mixture into the center and draw the 
cloth together over the top, leaving room for the pudding to swell a little, 
and tie it firmly; give it a good round ebape. Put it into a pot of boiling 
water, having it completely covered with water; cover the pot and boil 4 to 
S hours. Do not let the water full below the padding, and in adding more 
let it be hot, so as not to arrest the boiling. After it is removed from the- 
water let it rest in the bag for 10 minutes to harden a little, then cut the 
string and turn it carefully onto a dish. Cut a small hole in the top of the 
pudding and insert a paper bonbon case; trim it so it does not show. Pour 
rum or brandy onto the dish and also into the paper box on top; place it on. 
the table and touch it with a lighted taper. Serve with a brandy sauce. 
The amount given will serve 12 to 14 persons. The mixture may be divided 
and boiled in small puddings if it is too much to use at one time. It will 
keep (or ft long time, and the puddings can be warmed when used. Slices of 
cold plum pudding may be steamed and served with a sauce ; or they may 
be rolled in egg and crumbs and fried in hot fat, and be served ae fruit 
croquettes. 

27. COTTAGE PUDDfflG, RAISIN SAUCE 

Beat *£ cup of butter to a cream; gradually beat into this 1 cup of 
sugar, then the beaten yolks of 3 eggs (or use one whole egg and the yolk of 
another beaten witiiout separating the white and yolks) and, alternately, 1 
cup of milk and 2 cups of flour, sifted with J^ teaspoon of salt and 3 level 
teaspoons of baking-powder. Bake in a shallow pan about ^ hour. Serve cot 
in squares with the following sauce. 
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SULTANA RAISIN SAUCE 



Simmer 3£ cup of Sultana raisins in a cup of boiling water nntil tender 
<ati hour will be none too long) ; add a level tablespoon cornstarch mixed 
with \i cup of cold water and let simmer 10 minutes; add a cop of sugar and 

* teaspoon of vanilla or 2 or 3 tablespoons of cooking sherry. 

28. CABINET PUDDING WITH PRUNES 

Out about Ji lb. of cooked prunes into halves, lengthwise, removing the 
stones. Line a quart brick-mold or a small, brickloaf bread pan with paper, 
a-ni butter thoroughly; decorate with halves of prunes with half a blanched 
almond in the center of each; press slices of stale sponge cake against the 
decorations; add more prunes, then cake, until the mold is filled. Beat 3 eggs; 
add % leaspoon of salt and % cup of sugar, mis, and add 1% cops of milk; 
mix again and pour over the cake and prunes in the mold. Set in a dish on 
man; folds of paper (a kitchen holder is often convenient for this purpose), 
and surround with boiling water. Let cook until firm in the center. It will 
take about an hour. Serve with stewed prunes or with hard sauce into which 

* cap of prune palp and juice has been beaten. 

Citron peel, cherries, candied fruits cut into dice, etc., etc. may be used 
in place of the prunes. 

39. SILK PUDDING 
Put 2 cups of water and a glass of jam or jelly in a double boiler; add 
the juice of half a lemon and when hot atir in : A cup of fine tapioca: let cook 
nntil the tapioca is transparent Add a scant teaspoon of salt and serve hot 
with cream and sngar. For a more elaborate dish, juat before serving fold in 
the whites of 2 eggs, beaten dry. Serve with cream or with a boiled custard 
made of the yolks. 

30. MARMALADE PUDDING No. 1 

Take 4 om. breadcrumbs; 4 oas. suet, finely cat; 4 oss. powdered sugar; 
2 good tablespoons marmalade and 1 egg. 

Mix well and boil in a mold for 4 hours. 

31. MARMALADE PUDDING No. 2 

IX enps flour; % cup manual ade; % cup suet or a tablespoon butter; 

1 teaspoon soda in a cup of milk. Boil 4 houra; fill basin % full. 

32. GINGER PUDDING No. I 

Butter a pudding basin and line it with thin slices of preserved ginger; 
then a layer of sponge cake; a layer of sliced ginger; sponge cake, and so on, 
until the mold is nearly fall; whip 3 eggs; add a little sweetened milk; 
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a tablespoon of ginger syrup; ponr thia ovor the sponge cakes until all are well 
moistened. Steam for 1 hour and a quarter. Serve with ginger eyritp poured 
over it and chopped ginger around. 

The same pudding may be varied by substituting for ginger, preserved 
cftrona, Angelina or candied cherries. 

33. GINGER PUDDING No. 2 

1 lb. flour; % lb. suet ; 1 teaspoon of ground (ringer; 1 teaspoon baking 
powder; }£ cup treacle; % cup milk; a little aalt. Mir all together and sten.ui 
for 4 hours, leave plenty of room to swell, serve with sauce or cream. 

H. A DELICIOUS QUICK PUDDING 

This is a recipe for a quick and delicious padding, of Spanish origin, 
which will surely please the lover of dainty desserts, and can be made at 
any season of the year. 

Break % lb. or a little more of any stale cake into very small pieces ; 
cut up sufficient fruit to make one pint; the less juicy kinds are preferable, 
such as pineapple?, peaches, or bananas; butter a bakiug dish, one quart 
size or larger; put in a layer of fruit, a layer of cake, nntil all is naed. 
having the top cake; beat one egg light; stir Into the egg % pint of cold 
water, and pour it by spoonfuls over the mixture in the dish; let it stand 
ten minutes, then bake % hour in a quick oveu. 

Serve hot in the baking dish, with liquid or hard sauce as an accom- 
paniment. 

Whipped or plain cream, slightly sweetened, is also exceedingly nice. 

35. ORANGE PUDDING No 1 

Peel 3 sweet oranges, slice them lengthwise of the fruit into a 
pndding dish and sprinkle lightly with sugar. Scald one pint of milk, add 
3 level tablespoons of cornstarch with a little cold milk and stir into the 
hot milk; stir until the preparation thickens, then cover and let cook 15 or 
SO minutes. Beat Ibe yolks of 2 egge; beat again with J^ cup of sugar and 
y A teaspoon of salt and stir into the hot mixture; cook until the egg is 
" set,' ' then when cooled a tittle pour over the oranges. Beat the whites of 
the 2 eggs until dry; gradually beat in 2 tablespoons of sugar, spread this 
over the pudding, dredge with sugar and let cook about 12 minutes, wbea 
the meringue should be delicately tinted. 

36. ORANGE PUDDING (Steamed) No. 2 
pour \% cup3 of scalded milk over one cup of grated bread crumbs. 
Add £ tablespoons of butter and let stand 15 minutes. Beat 4 eggs with % 
cap of sugar ; add the grated rind and juice of 1 orange and V£ a lemon and 
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stir Into the bread mixture; add 2 tablespoons of chopped note (almonds 
preferred) and turn into buttered tlmbale moulds. Steam one hour. 
Serve with hard sance. 

37. FIVE MINUTES' PUDDING 
1 teaspoon baking powder; 2 ozs. flour; 2 eggs; \% ora. of sugar; any 
flavoring and a little raspberry jam. Put Sour and sugar into basin, make 
a bole, break in eggs, beat well, poor at once Into a tin lined with greased 
paper, and bake in a hot oven for about 5 minutes, torn on to a sugared 
beard, spread jam over, roll np at once and serve. 

88. COCOA PUDDING 

6 013. breadcrumbs; 1 pint milk; 3 eggs; 2 tablespoons sugar; 1 table- 
spoon cocoa; 1 teaspoon essence of vanilla; 2 ozs. butter; a pinch of salt. 
Boil the milk and pour over the breadcrumbs, add butter, sugar and cocoa, 
which must be mixed to a smooth paste with about a tablespoon ol boiling 
water, adding a teaspoon of suiiar to it before pouring on the water, as this 
ktups it from being lumpy. Beat the yolke of the eggs and add to the mix- 
ture with the essence of vanilla. Pour into a buttered pie dish and bake for 
about X boar. Beat the whites to a stiff froth, sweeten well, and flavor 
with vanilla, put on top ol the pudding as unevenlyis possible, return to the 
oven to brown. Serve at once. 

Pieces of stale bread put through the mincing machine answer for 
this pudding. It may also be made with chocolate. 

8S. CHOCOLATE PUDDING (French) 

£ eggs, equal quantities of chocolate, sugar, and butter, 2 tablespoons 
of floor. Dissolve the chotXilate in a little water, add the yolks of the eggs 
and butter. 

The flour and whites of eggs to be well beaten with sugar — mix well 
together and put in a well buttered mold, in the oven. 

Serve hot with cream sauce flavored with vanilla. 

40. PUDDING A LA ST. CHARLES 

ox. sugar, I lb. flour, ^ lb. bntter. Mix all together, roll out, and line 
a podding dish. 

Mixture to fill in : 

For every two pounds apples which mnst l>e Stramed after boiling, add 

1 tablespoon Maraschino or any other flavoring, 8 yolks of eggs, 4 one. sngar, 

2 ozs. butter. Mix well together and pour into tbe lined dish, cover with 
pastry, bake and turn out, sprinkle with sugar, and serve hot. 
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41. ROLY-POLY PUDDING 
Make a biscuit (scone) dough, and roll it out % inch thick; ipread it 
with an; kind of berries or jam. Then roll it and tie it in a cloth, leaving room 
for the pudding to expand, and boil or steam it for an hour. Serve with any 



42. BATTER PUDDING (Boilrd) No. 1 
3 eggs, 1 ok. butter, 1 pint milk, 3 tablespoons flour, a little salt. 
Put dour in basin and add sufficient milk to moisten it; carefully rub 
down alt the lumps with a spoon, then pour in remainder of milk and stir in 
the butter which should previously be melted; keep beating the mixture; add 
the eggs and pinch of salt, and when batter is quite smooth put into a well 
buttered basin, tie it down very tightly, and put it into boiling water. Move 
the basin about for a few minutes after it is put into the water, to preveut the 
flour settling in any part, and boil for \M hours. This pudding may also be 
boiled in a floured cloth that has previously been welted in boiling water Chut 
water) and will then take a few minutes less to cook than when cooked in a 
basin. Send to table very quickly. Serve with sweet sauce, hard sauce, 
or fruit-Jam. When jam is used a little may be placed around dish as a 
garnish. 

Sufficient for five or six persona. 

43. BATTER PUDDING (Baked) No. 2 
\% pint milk, 4 tablespoons flour, 2 ozs. butter, 4 egg*, a little salt. 
Mix flour with small quantity of cold milk, make remainder hot and 
pour it on the flour, keeping the mixture well stirred; add butter, eggs and 
salt. Beat all well and put the pudding Into a buttered pie dish (deep) j bake 
for % hour, and serve with sweet sauce or harfl sauce. Or may be baked in 
■mall cups. 

Sufficient for S or persons. 

44. APPLE CAKE PUDDING 
Sift together 2 cups of flour, % teaspoon salt and V,i level teaspoons of 
baking-powder. With the tips of the fingers work in J^ cup of butter. Beat 
one egg (the yolks of two "leftover" may be substituted), add % cnpof milk 
and stir into the dry ingredients. Spread the mixture in a shallow baking pan. 
Have ready, pared and cored neatly, 4 or S apples. Press these, in even rows, 
down into the dough, leaving an edge of dough all around the apples; 
sprinkle the apples with dried currants and the edge of dough quite thickly 
with powdered sugar. Bake about 25 minutes. Serve hot with sugar and 
cream, or with hard sauce. 



ly Google 



HOT PUDDINGS 581 

49. SYRUP PUDDING 

J£ lb. flour, }4 lb. syrup, 6 ozs. sust, 2 egjs, Ji lb. sugar, 1 teaspoon 
ground ginger, 1 teaspoon cinnamon, cup milk and a little carbonate of soda/ 
Mix well and boil in a battered mold. 

46. TREACLE PUDDING 

ii lb. flour; X lb. breadcrumbs; % lb. treacle; a little suet; 2 
dessertspoons brown sugar ; 1 teaspoon baking powder and a little salt Mix 
with milk to a stiff batter. Put in buttered mold and steam 3 hours, 

47. FIG PUDDING 

% lb. figs, 3 oz& flour, 3 ozs. bread crumbs, 2 oh. minced apples, 
2 ozs. suet, 2 oii sugar, 1 gill milk. 

Chop suet and figs finely, then add them to the flour, bread crumbs, 
apples and sugar. Mix with the milk, put in a greased mold and steam for 
2'/i hours. 

4& DATE PUDDING 

2 lbs. dates, stoned and chopped; H lb. breadcrumbs; Ji lb. flour; a 
little grated nutmeg; % lb. suet; 3 ozs. sugar; 2 eggs; milk to mix; 1 teaspoon 
cream of tartar. Steam 1H hours. 

49. DATE PUDDING No. 2. 

'}4 lb- bread crumbs, % lb. dates, 6 ozs. sugar, % lb. suet, 2 ozs. flour, 
2 eggs, 1 wineglass milk, a little nutmeg. 

Mix the dry ingredients, having first chopped the suet and cut the dates 
into small pieces. Add the eggs and milk well beaten together. Fill a 
greased pudding basin with the mixture, cover with a floured cloth and boil *■ 
three hours. 

60. DATE TAPIOCA 

1 pint milk, 1 heaping tablespoon minute tapioca. Cook in double 
boiler IS minutes or until tapioca is cooked. Sweeten, and after removing 
from fire, add one egg (yolk and white beaten separately) and one cup of 
dates, stoned, and cut into several pieces. 

51. CARROT PUDDING (Very Good) 
1 cup grated carrots, 1 cup grated potatoes, 1 cup sugar, I cnp flour, 
% cup raiains, & cup currants, 34 cap butter or suet, Vi teaspoon each of 
cloves cinnamon and nutmeg. 

Stir one teaspoon of soda into the grated potatoes and flour raisins be- 
fore putting into the mixture. Steam 8 hours in a greased pall. 
Serve with bard sauce, 
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52. MICE PUDDING Km. 1 

In a quart padding dish pat 2 heaping tablespoons wtll-wMhud 
rice; fill the dish with milk, and add % teaspoon salt. Let it cook in the 
oven for % hour, stirring it 2 or 3 times, then add 2 tablespoons sugar and 
a scant teaspoon vanilla; also }£ cup atoned raisins if desired. Grate 
nutmeg over the top and return to oven and cook slowly for 2 hoars 
or longer; as the milk boils down, lift the skin at the side and add 
more hot milk. The pudding should be creamy, and this is attained by slow 
cooking and the nse of plenty of milk. 

63. RICE PUDDING No. 2 

Scald \% pints of milk; add 1 tablespoon cornstarch which has been 
softened with n little of the cold milk; cook it for a few minutes; then 
remove from the lire and stir in 3 cups of boiled rice, a cup or more of 
sugar, and the beaten yolka of 2 eggs. Beturn to the fire and cook 
until thickened, stirring carefully and constantly. Turn, into a dish and 
cover top with meringue and place in the oven for a few minutes to brown. 

54. RICE AND RAISINS 

Mix with 2 cups of boiled rice % or % cup raisins. The raisins 
should be soaked in hot water until plump and the seeds removed. Press 
the mixture into a bowl to give it shape then turn on to a fiat dish. Grata 
nutmeg over the top. Serve with sweetened milk flavored with vanilla oi 
almond or only nutmeg. 

56. BREAD PUDDING 

2 cups milk, I cup bread crumbs or broken bread, 1 tablespoon sugar, 2 
egg yolks, 1 egg while, Vi teaspoon vanilla, 1 sallspoon salt. 

Soak the bread in milk until soft; then beat it until smooth and add the 
rest of the ingredients except the whin of egg. Turn it into a pudding-diah, 
place this iu a pan of hot water, and bake in slow oven for 15 or 20 minutes 
or only long enough to set the custard without its separating. Cover Ihe top 
with a layer of jam or lart jelly, and place in the center a ball of meringue 
made with the white of one egg; dust with sugar, place in the oven s minute 
to brown the meringue. Serve hot or cold. 

The inlly and meringue serves as a. sauce. 

56. BREAD AND BUTTER PUDDING 

Cut stale bread in thin slices; remove the crusts, dip in melted butter, 
and arrange tli<-m in square cake tin iu layers, alternating with layers of 
stoned raisins. When the tin is full, pour over it a mixture of 1 pint of milk, 
the yolk-) of 2 eggs, and 2 tablespoons sugar. Only use as much as the bread 
will absorb. Bake in moderate oven 20 to 30 minute)'. Turn it onto a flat 
dish and serve with a plain podding sauce. The bread should be dry and 
crisp and hold ihe thapo oi the mold. 
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PUDDING SAUCES 

I. GENERAL DIRECTIONS 

Padding sauces are quickly made. They call for but few materials, 
ftud, like other sauces, often (jive the whole character to the dish. Serving 
the same pudding with a different sauce, makes -it a different dish; therefore 
it ia well to vary as much as possible the combination. Farina pudding can 
be served with almost any of the sauces given below. Cake, cornstarch, rice, 
apple, or bread puddings can also be served with almost any sauce, if the 
flavorings are the same, or such an go well together. Hot pudding* can be 
served with cold sauces. Jellies, creams, and blanc-manges can be served 
-with whipped cream, tbe fruit sauces, or the whipped egg sauces. 

Stewed prunes or compote of orange are good to serve with plain boiled 
rice, or with sweetened hominy or farina molded In cups. 

Z. PLAIN PUDDING SAUCE No. 1 (Hot) 

% cup sugar, 2 cups boiling water, 1 teaspoon butter, zest of lemon, 1 
tablespoon cornstarch, flavoring of vanilla or any essence, or brandy, rum, 

Dilate the corn-starch with a little cold water, and stir it into the 
boiling water; add the sugar and stir until the starch becomes clear; then add 
the butter and flavoring. If the sauce becomes too thick, dilute it with a 
little boiling water; the whipped white of one egg may be added, but la not 
essential. 

S. PLAIN PUDDING SAUCE No. 2 (Cold) 

Stir a heaping teaspoon of corn-a lurch, which has been moistened with 
tt little old milk, into a pint of boiling milk, and stir for five minutes, or until 
It is well cooked ; add % enp sugar, and remove from the fire. When the 
mixture is cold flavor it, and just before serving beat in the whipped whites 
of two eggs and serve at once. 

4. RICH PUDDING SAUCE 
(For Fruit Pudding > or Fritters) 

S tablespoons butter, S tablespoons powdered sugar, 2 tablespoons hot 
water, % cup sherry, juice of }i lemon, 2 egg yolks, dash of nutmeg. 

Cream the butter; add the sugar, and cream again thoroughly; then add 
. the yolks and beat until light; add the hot water and the nutmeg. Place it in 
.» saucepan of hot water, and beat, adding slowly the lemon-juice mid tlie wine. 
Tbe sauce should be foamy. 
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S. FOAMY SAUCE 
(Steamed and Baked Pudding*) 
l A cup butter, 1 cup powdered sugar, 1 teaspoon vanilla, M cup boiling 
water, 2 tablespoons sherry, 1 egg white. 

Cream the butter and sugar; add the vanilla and wine, and beat them 
well. Just before serving stir in the bolting water; add the whipped white of 
one egg, and beat until foamy. 

6. BRANDT, BUM, OR KIRSCH SAUCE 
(Fruit or Plum Puddings) 

Put in a saucepan 2 cups of water with one cup of sugar. When the 
sugar is dissolved and the water boils, add slowly a heaping tablespoon of 
corn-starch or arrowroot diluted with a little cold water; stir until the corn- 
starch is clear; then remove from the fire, and add2 tablespoons of the liquor. 
Serve it hot. 

7. SABAYON No. 1 

4 egg yolks, 4 tablespoons wine, i tablespoons powdered sugar, 
Beat in a small saucepan the eggs and sugar to a light cream ; add the 
wine. When ready to serve, place the saucepan in another one containing hot 
water, and beat until the sugar is melted and the egg beginning to thicken. 

8. SABAYON No. 2 

Put 1 cup sugar, >,£ cup sherry, and one egg all together Id a sauce- 
pan and whip over the Are until it is a little thickened. 

ft. SYRUP SAUCE 

Put 2 cups sugar and 3 tablespoons water Into a saucepan on the 
Are, and stir nntil the sugar is dissolved; then let it boil without touching 
until it is a light syrup, and remove from the fire; add a teaspoon of butter 
and flavoring, which may be fruit juice, liqoeur,brandy, or flavoring extract. 

10. FRUIT SAUCES 

Cauned fruits, preserves, or jams make good sauces for blanc-mange, 
corn-starch, rice, or boiled puddings. 

The juice of canned fruit, boiled and thickened a little with arrowroot, 
and flavored or uot with liqueur or essence, makes a good hot sauce. 

11. APRICOT SAUCE 

Dilute % cup of apricot jam with % cup of hot water; swseten if 
necessary; strain and flavor with vanilla or one teaspoon of Madeira or 
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12. PUREE OF FRUIT SAUCES 
Straw berries, raspberries, peaches and apricot ■ make excellent 
podding sauces. Hash Uie (rait and press it through a colander or coarse 
sieve; sweeten serve hot or cold; II hot, let It come to the boiling-point and 
' thicken with arrowroot, using one teaspoon to a cup of purge. 

13. PINEAPPLE SAUCE 

Chop the pineapple (fresh or canned) fine; sweeten snd thicken with 
Arrowroot. Serve with fritters, corn-starch, rice, or batter puddings. 

14. BOILED CUSTARD SAUCE 

Yolks of 2 eggs, 1 cup milk, 2 tablespoons sugar, Ji teaspoon vanilla. 

Beat the yolks and sugar to a cream; pour over them the scalded milk; 
return to the fire to cook the eggs, bnt let it only slightly thicken; remove; 
add the flavoring and beat with a wire whip to make it light and foamy. When 
served with plum pudding add rum or brandy to flavor it. Almonds chopped 
fine improve it for hot puddings. 

16. CHOCOLATE SAUCE 

Pat 36 cup each of eugar and water in a saucepan and let boil S minutes. 
Let the *yrnp cool, then stir it slowly into 4 ounces of unsweetened chocolate 
melted; add & teaspoon of vanilla. Let it stand in a pan of hot water until 
ready to serve ; then add >£ cup of cream or of milk. 

If it is to be used for ice cream, use water iu the place of milk or cream. 

16. BISCHOFF SAUCE 

Pat in a saucepan 1 cup white wine, 1 cup hot water, and sugar add 
the zest of ft an orange and % lemon; let it come to the boiling- 
point; remove from the fire; take out the orange and lemon peel and 
add % cup seedless raisins, 1 tablespoon shredded almonds, and a table- 
spoon of finely shredded candied orange and lemon peel ; cover and let stand 
a half-hour. When ready to serve let it again come to the boiling-point. Serve 
with cabinet puddings. 

17. RICHELIEU SAUCE 

Put one cup of eugar into a saucepan with one cup of boiling water; let 
it boil 5 minutes ; add one teaspoon of arrowroot moistened with a little water, 
■nd cook until clear; then remove from fire. Flavor with one tablespoon of 
kirsch and add 2 tablespoons of shredded almonds and candied cherries cut 
into small pieces. 
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18. LEMON SAUCK 

Two tablespoons, batter, I cup. sugar creamed together until rerj light, 
1 tablespoon Sour, 2 eggs beaten separately juice and sind of 1 lemon, 55 cup 
boiling water. Btir over boiling water ooe.haU hour. 

19. MERINGUE SAUCE 

Whip the whites ol 2 or 3 eggs to a very stiff froth. Take oe many 
tablespoons of eugar as there are egg-whites; add a little water and let it 
cook to the ball, or so that when dropped into water it will roll into a ball 
between the fingers. Turn this hot syrup slowly onto the whipped eggs, 
beating all the time; then beat it over the fire for a minute where the heat 
is moderate. This is called Italian meringue; Remove it from the fire anil 
add a little lemon-juice or kirsch to take away the excessive sweetness; or a 
little currant jelly can be used, also grated orange-peel and shredded 
candied peel; serve it at once. This is a good sauce for souffles or 
light puddings. 

20. HARD SAUCE No. 1 

Beat together Ji cup of butter and one cup of sugar nntil they are* 
very white and light; flavor with vanilla, nine, or brandy. The success of 
this sauce depends upon its being beaten a long time. It may be varied by 
beating with it the yolk of an egg, or adding the whipped white of an egg 
after the butter and sugar are beaten. Let it stand on ice to harden a little 
before serving. 

21. HARD SAUCE No. 2 

1 cup powdered sugar, butter the size of an egg, 1 tablespoon boiling 
water, cream well 

Add yolk of one egg and nutmeg, drop in 8 tablespoons brandy, and 
if wanted very rich add a little whipped cream. 

22. HARD SAUCE FOR PLUM PUDDING No. 3 

Beat 1 cup butter to a cream; gradually beat in 2 cups sugar, and 
when very light beat in tbe whites of one or two eggs, beaten dry. Dispose 
on a fiat dish and grate a little nutmeg over it 

23. LIQUID SAUCE FOR PLUM PUDDING 
Boil S cups of sugar and 1 cap of water 6 or, 8 minutes; stir in 3 
level teaspoons of arrowroot, mixed with a little cold water, and let simmer 
five or six minutes, then add % cap of candied cherries, cot in halves, and 
hi cup of blanched pistachio nuts, cut in qnnrters. Flavor. 
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24. STRAWBERRY SAUCE 
Mnke n hard sauce iih directed above; add the whipped white of one 
egg and a cupful of strawberries mashed to a pulp. Any fruit-pulp may be 
added in the same way and makes a good sauce for fruit puddings, 

25. COCOANUT SAUCE 
Make a bard sauce as directed above; add the yolks of 2 egg*; when 
it is very light and creamy add the whipped whites and a cup of grated 
eocoaaut, 

26. COLD JELLY SAUCE 
Stir % glaee of grape, currant, or any jelly until smooth; then beat 
Into it lightly the whipped whites of 2 eggs. Serve with any light pudding 
or with jelly. 
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Chapter XV 
PIES AND PUFF PASTE 

GENERAL DIRECTIONS 

The secret of success in making Puff Paste ia to have cold paste and s 
hot oven. It ia well to have a marble slab to roll it on, bnt tbia ia not 
positively eeaeDtial. A warm, damp day should be avoided. The paste will 
keep on ice for a day or two before it ie baked, and for several days in a drj 
place after it ia baked, and if placed in the oven for a few momenta just 
before serving, it will have the aame cmpness as when just baked. If there 
ia no room colder than the kitchen to work in when mixing the paste, stand 
by nn open window or in a current of air, for it la necessary to keep the 
paste cold during the whole time of preparing It. Uae pastry Boar if 
convenient. 

I. PUFF-PASTE 

]4_ pound or 1 cup of butter, }4 pound or 2 caps of flour, % teanpomi 
of aalt, H to % cup of ice-water. 

1st. Put the butter in a bowl of ice-water, and work it with the baud 
nntil it becomes smooth and flexible; then place it in a napkin and knead it 
a little to free it from moisture. Pat it into a flat square cake, and place it 
on the ice until reidy to use. 

2nd. Sift the flour and salt together on a board or marble slab; reserve s 
little flour to be used for dusting tlio slab. Mnke n well in the center, and 
ponr in a part of the water. Work in the flour, and use enough, water to 
make a smooth paste. The exuet amount ot water cannot le given, as »t 
certain times the flour absorbs more than at others. Gather iu all the 
crumbs, and work the paste as you would bread dough until it becomes 
smooth. Roll it iu a napkin, and place it on ice for 15 minutes, that it may 
become thoroughly cold. 

3rd. Sprinkle the slab lightly with '' .-■. Roll the cold paste into a 
square piece; place the cold butter in the center, and fold the paste over it, 
first from the sides and then the ■■■■'■■, keeping the shape square, and folding 
eo thi» butter is completely incased, and cau:iot escape through the foltla 
when rolled. This must bu absolutely guarded against at all time?, and can 
be prevented if the paste is rolled evenly and folded properly. Turn the 
folded Bide down, and with a rolling-pin roll it lightly away from yon into a 
long, narrow Strip, keeping it as evenas possible. Fold it over, making th'»a 
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even layers of paste. This ia called "giving it one turn"; then roll toe folded 
strip again, and fold A3 before. Thia must be repeated until it has had six turns, 
which is as many as it should receive to give It its greatest lightness. After each 
torn, if it shows signs of softening, otherwise after each two tarns, wrap die pasta 
in a napkin, and place it in a pan, which should bo placed between two other 
pans containing cracked ice, and let it remain there twenty to thirty minutes. 
Great care must be used in rolling the paste to beep the edges even, so that the 
layers will be even, and to roll lightly and always away from yon, so as not to 
break the sir-bubbles which give the lightness to the paste. The rolling is 
made easier by lightly pounding as well as rolling the paste. After each fold- 
ing press the edges gently with the rolling-pin to shut in the air, and turn the 
paste so as to roll in a different direction. The paste should slip on the slab. 
If it doee not, it sticks, and must be put on the ice at once. When it has had 
six torns cut it into the desired forms, and place again on the ice for twenty 
to thirty minutes before patting it in the oven- The trimmings, put together 
and rolled, make a good bottom crust for tart bands, or a top crust for mince 

The baking of puff-paste is as important a. matter as the rolling. The 
oven most be very hot, with the greatest heat at the bottom, to the paste may 
rise before it begins to brown; therefore pnt it on the bottom of the oven and 
lay a paper on the shelf for a few minutes. Do not open the door for the first 
five minutes. It is essential to have the oven very hot. It must not, however, 
scorch the paste, and if it scorches open draughts at once, and place a basin of 
ice-water in the oven to lower the temperature. The amount given in thia 
recipe makes about six pate shells or one vol-an-vent case. 

2. PATE SHELLS 

Roll puff-paste which has had 6 tarns to Ji Inch thickness; cat it 
into circles with a fluted or plain cutter 2ii inches in diameter. It should 
be icy-cold when cut, for if it sticks on one side it will not rite evenly. 
From half the circles cnt a hole in the center with a cotter one inch In 
diameter. Moisten the edges of the whole circles, and place on them the 
rings. Brash over the top with egg. (This is to glaze them, and the egg 
most not touch the edges.) Place them on the ice for J£ hoar, then bake 
in hot oven for 20 minutes. Babe the small circles cot from the center on 
a separate tin, as they do not require as much time; when baked pick ont 
from the center any uncooked paste. Use tbe small pieces for covers after 
the cases are filled. If preferred, roll the paste % inch thick, and with the 
small cutter cut half-way through the paste. When baked lift off the inner 
circle, and remove the uncooked paste from the interior. 

3. TARTLETS 

Cut puff-paste into rings the same as for pate 1 shells. Use tart paste 
tor the under cruet. After they are baked fill the center with pineapple, 
vitli any preserves, or with apple puree covered with apricot Jam. ' 
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4. TO GLAZE PASTRY 

Take an egg and one tablespoon of water, and beat the egg enough to 
break it, bat not enough to make it fiotb. The 701k alone may bo need 
with the water, bat the white alone will not give it color. Brash it lightly 
over the pastry, using a brash or quill-leather, and dust it with a Tory little 
sugar. This will give .a brown and polished surface to the pastry. 

When two layers of pastry are to be stack together, brush the top of 
one with water, and lay the other on it before baking them. 



AMERICAN PIES 

PIE KINKLETS WORTH KNOWING 

1st First of all, to be successful in pie making, one mast have good 
materials, and manipulate them judiciously; no matter bow much shortening 
is used t if too much moisture is added, the crust will be hard and tough. 

2nd. Pat water in by the spoonful rather than risk having it wet; pie 
crast should be so dry that it ia realty difficult to roll, then it will be light and 
flaky when baked, and it also browns. 

3rd. Nest time yon make crust, add % a teaspoon of bakiug powder, 
and one tablespoon of sugar to the floor for each pie, 

4th. Before linking fruit piee with a cover on, put a tiny funnel made of 
white writing paper in the opening; the juice cooks up through it, and does 
not run out over the pie or oven. 

5th. Another good idea is to sprinkle over the fruit one tablespoon of 
sago, or manioca, before the cover is pat on; it absorbs the liquid, and makes 
the pie quite rich. 

6th. The next time you make apple pie, put bits of butter on the lower 
crust before the apples are pat in, instead of ou top of the apples ; pour over 
the apples half a cup of very weak tea instead of plain water, then a thin 
coating of brown sugar and a slight grating of nutmeg, then the upper crnst, 
and you will never make it any other way. 

7th. Seedless or seeded raisins are a great addition to cocoannt pies; 
sprinkle }£ cup of them over the crust, then pour in the cocoannt mixture; 
they impart a delicious flavor. 

8th. Brush the lower crnst of rhubarb and berry pies with unbeaten 
white of egg, and it wilt not get so wet and " soggy," and thus be much more 
palatable and digestible. 

5. PLAIN PASTRY FOR PIES 

1 quart flour, 1 cap batter, 1 cup cold water, 1 teaspoon salt, or use X 
butter and H l«d ° r cottolene. 
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This quantity gives enough for three or four pies. Cottolene makes 
good pastry. The shortening may be mixed, bat the flavor is better where 
butter alone iB used. The richness of pastry depends upon the amount of 
shortening used. 

Sift the salt and flour together, reserving a little flonr for the board. 
With a knife, cut the butter into the flour. Add the water n little at a time, 
and mix it in lightly with the knife; turn it onto the board, and roll it twice 
that is, after it is rolled out once, fold it together and roll it again. If the 
paste is wanted richer for the top crust, .put bits of butter over the paste when 
rolled; fold and roll it again several times. Fold the paste and put it in the 
ice-box for an hour before using, keeping it covered. In making pastry every- 
thing should be cold, the handling light, and the hands used as little as pos- 
sible. Pastes will ket-p several days in a cool place, but should be rolled in a 
napkin, bo it will not dry and form a crust 

To put a Pie Together. — Ball the paste y% inch thick, and a little larger 
than the tin. Dust the pan with flour; place the paste on it, letting it shrink 
all it will. Lift it from the sides to fit it into place, and press it as little as 
possible. Cut a narrow strip of paste, and lay around the edge; moisten it so 
it will stick. Brush the top of the bottom crust with white of egg, so the 
filling will not soak in and make it heavy. Put in the filling, and cover with 
another sheet of pastry. Moisten the top of the strip of pastry so the top crust 
will adhere to it; this gives three layers around the edge. Trim and press 
them lightly together. Cat several slits in the top crust to let the steam escape 
in cooking. 

6. PASTRY FOR ONE PIE 

1 heaping enp flour, 1 saltspoon salt, 1 saltspoon baking powder, % cap 
batter and lard mixed. 

Mix the baking powder and salt with the flour and chop in the lard 
with a knife. Mis quite stiff with cold water. Boll out Put the butter on 
the paste in little pieces and sprinkle with flour. Fold over and roll out. 
Roll tip like a jelly roll. Divide in two parts and roll to fill the plate. 

7. PLAIN PASTRY FOR ONE PIE 

One cup flour, one saltspoon salt, one heaping tablespoon lard. Place 
the lard on ice until very cold, then cut into flour. Mix with just enough ice 
water to roll. 

8. PASTRY FOR TARTS OR OPEN PIES 

2 cups flour, % cup butter, J£ teaspoon salt, 1 tablespoon sugar, yolks 
of 8 eggs, water. 
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Sift the flour, salt, and sugar together. Cot in the butter as directed 
above. Mix in the beaten yolk?, then enough water to make a paste which ii 
not very stiff; roll it two or three times, thou wrap it in a cloth, or cover it 
closely, and put it in the ice-box (or an hour. This gives enough paste for 
four small tart pies. 

9. TAB! PIES 
(Apricot, Plum, Apple, Berry) 

Boll the paste % of an inch thick, lay it on a deep pie-dish; let it shrink 
all it will, and use as little pressure as possible in fitting it to the tin. Cut the 
paste an inch larger than the dish, and fold it under, giving a high twitted 
edge. Prick the paste on the bottom in several places with a fork. Lay 
over It a thin paper, and till the tart with rice, dried peas, beans, cornmesl, or 
any dry material convenient. Brush the edge with egg, and bake it in ■> 
moderate oven. When done remove the rice, or other filling, and the paper. 
Brush the bottom with white of egg. This will insnre a dry under crust. 11 
apricots or peaches are to be used, peel and cut them in halves, lay them 
evenly over the tart with the center aide up. « 

Place the half of a blanched almond in each one to represent the pit 
Put the juice of the fruit into a saucepan on the fire; if there is no jnice tue 
a cup of water. Sweeten and when it boils add to each cap of juice one 
teaspoon of arrowroot dissolved in a little cold water, and let it cook until 
clear ; then pour it around the fruit, but not over it, as the fruit should lie on 
top and show its form. Place in the oven only long enough to cook the fruit 
tender. If canned fruit is used, cook the jnice and arrowroot until a little 
thickened and clear ; then pour it around the fruit, and let cool. It will not 
need to be put in the oven. 

When plums or cherries are used, remove the pits carefully, and place 
the fruit close together, with the whole side up. For apple tarts, cat 
the apples in even quarters or eighths; stew them in sweetened water, 
with a tittle lemon-juice added, until tender. Lay them overlapping in 
even rows or circles in the tort To a cup of water in which the apples were 
stewed add a teaspoon of arrowroot, and cook until clear; pour it over the ap- 
ples, sprinkle with sugar, nutmeg, and cinnamon. With berries, the fruit may 
be stewed or not before being placed in the tart; then strips of paste ore laid 
across it, like lattice-work, and the paste brushed with egg. Bake long enough 
to cook the fruit and the strips of paste. When cold place a fresh berry on 
each piece of crust where it crosses; or place a drop of meringue on the cnnts, 
and the berries in the openings. 

The canned fruits make very good pies. One can of frnlt will make two 
pies. Tart rings are better to use than pie-tins, as the aides are straight. Place 
them on a baking-sheet, or tin, before lining them with pastry. 
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10. A PLAIN APPLE PIS 

Fill n pie with apples sliced thin, ndng enough to make the pie at least 
an inch thick when done. Ailii a little water to the apples, and cover with a 
tup crnet which is a little richer than the under one. This is done by rolling 
otrt n part of the same paste, covering it with bits of butter, folding it together, 
and rolling it again, repeating the operation two or threo times. Cut a few 
slits in the paste to lot out the steam while cooking. Bmslt the top with 
beaten yolk of egj. 

When the pie is baked, and while it is still hot, lift off carefully the top 
crust; add sugar, nutmeg, and n little butter, and mix them well with the ap- 
ple?. Beplace the top crust, and dust it with powdered sugar. Apple pies 
seasoned in this way are better than when seasoned before being baked. 

11. PUMPKIN OR SQUASH PIES 

Cut a pnmpkin into small pieces; remove the soft part and seeds. 
Cover and cook it slowly in its own steam until tender; then remove the cover 
and reduce it almost to dryness, using care that it does not burn. Press it 
through a colander. To 1% cups of pulp add 2 cups of milk, one teaspoon 
each of salt, butter, cinnamon, and ginger, one tablespoon of molasses, 2 
eggs, and sugar. Add the beaten eggs last and after the mixture is cold. Pour 
it into an open crust and bake slowly 40 to CO minutes. Squash pies are made 
in the name way, but are not the same in flavor, although they are often given 
the name of pumpkin pies. 

12. MINCEMEAT No. 1 

3 pounds of lean boiled beef chopped fine, or half beef and half boiled 
tongue, \y^ pounds suet chopped fine, 3 quarts apples chopped not very fine, 

1 quart stoned raisins, 2 cups cleaned currants, Jj pound citron cut into thin 
slices, 1 cup candied orange and lemon peel shredded, 1 teaspoon each of 
cloves, allspice and cinnamon, grated zest and juice of 2 oranges and 2 lemons, 

2 nutmegs grated, 1 tablespoon salt, 1 cup molasses, 3 cups sugar, 3 cups 
brandy, 1 cup sherry, I cup cider. 

Mix the meat and suet together; then add all the dry ingredients and 
then the liquids- Pack in an earthen jar. It should stand several days before 
using, and will keep an indefinite time. 

The pies should be made of good puff paste for the upper cm°t and tart 
paste for the nnder one, the edge having three layers as directed. The filling 
uf mince meat should be X% inches thick. Paint the top crust with egg and 
trace with a pointed knife some simple design on it cutting the paste very 
slightly. Bake for 1% hours. Glaze the top by sifting a very little powdered 
sugar over it a few minutes before removing it from the oven. 
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13. MINCEMEAT No. 2 
Orated rind and juice of 3 large lemons, 3 large apples (bake and use 
pulp oijly), 1 lb. stoned raisins, % lb. currants, 1 lb. suet chopped. 2 lbs. moist 
sugar, 3 ok. candied peel, 1 teacup brandy, 2 tablespoons mannelade. Stir all 
well together, put in large jar with close fitting lid. Put the brandy in last 
Will keep for mouthy. 

14. SQUASH PIE 

Two cups boiled squash, 3 eggs, % cup sugar, 2 tablespoons molasses, 
1 tablespoon melted butter, 1 tablespoon ginger, 1 teaspoon cinnamon, 2 cups 
milk, a little salt. Instead ol ginger, nutmeg and vanilla may be used. 

15. CHOCOLATE PIE No. 1 

Three heaping tablespoons cornstarch, 3 tablespoons grated chocolate 
1 cup white sugar moistened with a very little cold water, pour on a pintol 
boiling water, cook in a double boiler; have yolks of 3 eggs well beaten stir 
into the starch with a pinch of salt. Have a nice pastry crust ready baked, 
flavor the filling with vanilla, have the three whites beaten to a stiff froth 
with a little sugar, spread over the pie, set in oven to get a nice light brown. 

16. CHOCOLATE PIE No. 2 

% cup sugar, £ tablespoons grated chocolate, 1 cup sweet milk, butter 
size of walnut, 1 tablespoon flour, yolks of two eggB, (a pinch ol salt, salt 
never hurts anything). 

Mix sugar, chocolate and flour together dry, stir in butter and yolk of 
eggs, then add the milk slowly. Cook until thick. Be careful not to get too 
much flour. When the mixture is slightly chilled pour into pie crust 
previously baked, cover with the whites of the eggs beaten stiff to which hat 
been added a tablespoon of sugar and place in oven to brown. 

17. RHUBARB PIE 

A delicious rhubarb pie is made from this rather odd recipe. 

Bake in two crusts the following mixture: 1 cup chopped and peeled 
rhubarb, 1 egg, 1 cup of sugar, 1 rolled cracker and butter the site of a wal- 
nut. The result is scarcely discernible from lemon. 

18. CRANBERRT PIE 

Chop one cup of cranberries and % cup of seeded raisins together into 
■mall pieces; add to them a cup of sugar, % cup of water, a tablespoon of 
flour and a teaspoon of vanilla. Bake with an upper aud under crust. This 
resembles cherry pie. 
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19. ORANGE PIE 

Stir 2 tablespoons floor into 1 cop sugar and add 1 whole egg and the 
yolka of 8, the joice and grated rind of 1 largo orange, 1 tablespoon butter and 
1 cap boiling water. Cook in doable boiler stirring constantly. Fat it in the 
baked crust and frost with whites of the two eggs. 

20. LEMON PIE No, 1 
One cap sugar, 1 cup water, 1 lemon, 2 tablespoons floor, yolks of 2 eggs, 
take whites for frosting. Cook water, a loop of batter, sugar and grated 
lemon with juice together until it comes to a boil, let cool a few minutes, then 
stir in flour and eggs beaten together. When done put In crust and frost, 
having baked the crust first. 

21. LEMON PIE No. 2 

Crust the same as for any pie; % cop sugar sprinkled on the crust in 
bottom of pan; tbe grated rind of a lemon, palp and juice, being careful not 
to use the white part or the partitions, stale breadcrumbs enough to fill an' 
ordinary pie, bits of butter, another % cup sugar, %. cup water, and finally top 
crust; adding ingredients in order named. 

22. LEMON AND RAISIN PIE 

One cup sugar, 1 lemon, 1 heaping tablespoon cornstarch, batter size of 
walnut, 1 cup cold water. Line a pie tin with rich pie crust, peel the lemon", 
being careful to remove all the white part of the skin, slice very thin and place 
in a layer in the crust, witli % cnp raisins scattered over. Mix the sugar and 
cornstarch together and sprinkle in, cut the butter into email bits and scatter 
over, and just before putting on the top crust, pat in a cup of cold water. Do 
not gash the top until it is partly baked and begins to look flaky. 

23. RAISIN PIE No. 1 

One cup seeded raisins, 3 cups water. Let boil until raisins have swollen 
and add 3 teaspoons cornstarch wet in a little water. Before removing from 
the stove add % cup sugar, a piece of butter the size of a walnut, let all boil 
nutil thick. When removed from fire add a little lemon jnice, vinegar, or 2 
tablespoons peach pickle juice. Have mixture cold before putting into pie 
crnst Grate nutmeg over the top of pie before putting on top crust, 

24. RAISIN PIE No. 2 

One cap chopped raisins, 1 lemon, remove the yellow part of tbe 
lemon, chop floe, add one cnp sugar, mix with water until it is like mince 
meat Then roll 1 Urge cracker or 4 small ones very fine, stir all together, 
sake with 2 crusts. 
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25. GERMAN CREAM PIE 

CnuL One cup sifted floor, >4 saltspoon baking powder, 1 rounding 
tablespoon sugar, % cup batter, 1 egg. Cat tbe butter in, ae for pie crust. 

Filling. \% caps milk or cream, 3 rounding tablespoons sugar, I 
rounding tablespoon floor, 3 yolks of egge, % teaspoon vanilla. Cook in 
double boiler until thick. 

Meringne. White of 3 egge, 3 tablespoons sugar, few drops vanilla. 
Bake crast first then add filling, then meringne and brown lightly. 

26. CREAM PIE No. 1 

Bake a rich crast in a tin 7 inches in diameter and IJi inches deep. 
When nearly done pnt 1 cap thick cream in double boiler, when hot add % 
yolk of egg and 3 whites beaten very stiff, 2 heaping tablespoons sugar, a 
little vanilla, nutmeg to taste and stir lightly lor 2 or 3 minutes. Beat the 
eggs into the cream, now add to the cruet a spoonful at a time without 
'removing from the oven. Let stand 1 or B minutes longer. 

It may be made richer by adding a meringue of tbe whites of 2 egg?, 
a little pulverized sugar and cocoanat. 

27. CREAM PIE No. 2 

3 eggs, 1 cup sugar, 1 teaspoon baking-powder, 1 cup floor. 

Sift tbe flour and baking-powder together; beat the yolks and sugar 
together; add tbe floor and lastly the whipped whites of the eggs. Bake 
this cake mixture in two layers, and place between them when cold, and 
jost before serving, a thick layer of whipped cream. Have the top piece 
covered with a boiled icing, or use between the cakes a cream filling made 
as follows : 

CREAM FOR FILLING 

2}£ caps milk, 2 tablespoons flour, % cup sugar, 1 egg, 1 teaspoon 
vanilla. 

Scald the milk; turn it onto the beaten egg; return it to the fire; add 
the flour moistened with a little milk, and the sugar, and stir until 
thickened. Let it cool before adding it to the cake. Serve with whipped 
cream if desired. 

28. FRENCH APPLE PIE 

Si i large apples, 1 small cup sugar, S eggs,'l teaspoon vanilla. Slew tbe 
apples down to a saaoe and add the sugar, beat the yolks of tbe eggs and add 
to sauce when cool, then add the vanilla, beat all well together and bake on 
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one crust. When done add the whiles of the eggs whipped to a stiff froth with 
4 tablespoons pulverized sugar to the top in any ornamental way and brown 
in a very slow oven. 

29. SCOTCH PIE 

Pare, and slice enough apples to nearly fill a deep pfe plate, audi cover 
with the following batter: 1% cups flour, 2 tablespoons melted butter, 1% 
teaspoons baking powder, salt, moisten with enough sweet milk to make it 
spread nicely, and turn over the apples. Bake a rich brown and until the 
apples are tender; turn out, crust down, sweeten, add a generous amount of 
batter and nutmeg as for any apple pie. Serve with sweetened cream. 

30. CUSTARD PIE No. 1 

Line a pie plate with nice puff paste and prepare the following filling. 
In a double boiler beat 1 pint of milk. Beat 3 eggs separately, add the yolks 
to the hot milk with 3 tablespoons sugar and % of a grated nutmeg, the same 
amount of salt as nutmeg and remove from fire. Stir in the beaten whites of 
eggs and pour at once into the pie crust. Bakd quickly in a hot oven. Let 
cool and cover the top with whipped cream which has been sweetened and 
flavored. 

81. CUSTARD PIE No. 2 

Line a plate with a good crust, pinching an extra brim round the lop eo 
that the custard may be the depth of the plate. Grate nutmeg over the bottom 
until well sprinkled, beat i eggs well with % cup of sugar and add 1 pint milk. 

Bake in moderate oven. 

32. COCOANUT PIE 

One cap milk, 1 cup cocoanut, 2 crackers rolled fine, 4 eggs, butter size 
of walnut, 1 cup sugar. Save 2 whites for frosting, heat butter and sugar well 
before putting in and bake with one crust. Beat 2 whites thoroughly and 
sweeten for frosting, spread over pie after baked, and set in oven until light 
brown. 
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Chapter XVI 
CAKE 

1. GENERAL DIRECTIONS 

The moat difficult part of cake-making is the baking. Unless the over* 
Baking la right, the cake will be a failure, no matter how carefully it mar 
have been mixed. 

RULES 

Have everything ready before beginning to mix the cake. 

Have the weights and measures exact. 

Have the fire so it will last through the baking, and the beat of the 
Fir* oven just right (see below 1 ), for on this the success of the cake 

mostly depends. 

Do not mix the cake until the oven is entirely ready for it to go in. 

Sift the flour before measuring it. 

If baking-powder or cream of tartar ia need, sift it with the flour. 

Mix in an earthen bowl with n wooden spoon. 

Beat the yolks and whites of the eggs separately. 

Grease the tins with lard, as butter blackens. 

For some cakes it is better to line the pans with paper, 
Fruit When fruit is used, roll it in flour, and add it the last thing. 

If the fruit is wanted in layers, add it while the mixture is 
being poured into tbe tins, 
s.it Add one quarter teaspoon of salt to all cakes. 

Shtut lf a sugary crust is wanted, sprinkle the top with sugar before 

«"«■* the cake is baked, 

crV'kioi *' toe ca ' <e crftcea open as it rises, too much flour has been used. 

tincvan If it rises in a cone in the center, the oven is too hot. 

Beating eggs and butter makes them light, beating Sour makes it 
Butiat u>ag i )i nenee the rule to odd it last. 

* hit** oi When the whipped whites are added do not stir, but turn or fold them 

ces in lightly, so as not to break the air-cells. 

Pan*, bow In filling tbe pans let the mixture be a tittle higher on tbe sides than 

tilled , ,. .... r * 

in the middle. 
S'ldaani When molasses is used, baking-powder (also cream of tartar) must 

powder be omitted, and aoda alone used for raising the cake. 
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Marslimallow Cake. 
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One teaapoonfal of baking-powder is tbe equivalent of one teaspoonlol Equivalent* 
«( cream of tartar mixed with one ball teaipooafal of soda. 

HOW TO BEAT EGGS 

Place the white* on a flat dish, being careful that not a particle of tho White* 
yolk gets in. Add a pinch of ealt, and with a daisy beater held flat whip the 
whites with an upward motion to a itiff, dry froth. It will take but a very 
few minutes if the eggs are fresh and cold. Pat tbe yolks In an earthen 
bowl, end witb a wooden or silver spoon beat them until a lemon color. If Yelk* 
eugar is used add it at this time, and etir until the wbole becomes light and 
creamy. 

HOW TO LINE TINS WITH PAPER 

Torn tbe tin bottom side up, ley over it the paper, and grease the 
circle for tbe bottom. Cnt the paper in several places down to the circular 
mark, fold it around the pan, and cut away the paper that doubles over. 
Grease the paper, and fit It neatly inside the pan, leaving an inch of paper 
rising above tbe edge. 

HOW TO GREASE PANS 

Warm tbe pan, end with a brush spread evenly the lard or cottolene. 
For flat tins to be used for small cakes, brush them lightly with oil; then Flcurlnit ifm 
with a paper or cloth rub them dry, and sprinkle with flour. Jar them lo 
the flour will completely cover them; then turn over the tins, and strike 
them against the table. All the superfluous flour will (all, leaving the tins 
lightly coated with flour. This will give a clean surface to the bottom of the 

BOW TO BAKE CAKE 

Tbe oven should be only moderately hot at first, eo that the cake can 
get heated through, end can rise before forming a crust, the heat should Klaln; 
then be increased, so that when thetfake has been in the oven one half the 
time required for baking a light cruet will be formed. It should rise 
evenly, and be smooth on top. When it rises in a cone in the center it ia 
because the oven is too hot, and a cruet has formed on the edges before it 
has had time to rise. Sometimes it rises on one side, showing the oven is 
hotter on one aide than tbe other, in which case it should be turned or a 
screen interposed; but it mast be done with the greatest enre. Moving 
or jarring the cake before tbe air-cells are fixed is almost sure to cause it 
to fall. Do not open the oven door for tbe first five minutes, and then 
open and abut it very gently, so as not to jar the cake. Cake tnkes from Tin* 
fifteen minutes to an hoar to bake, according to its kind nnd thickness. A 
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hotter oven is needed [or a tliln cake than for a thick one. It is done when 
it shrinks from the pen, end luakos no singing noiee; or when a broom 
straw run into it comes out clean and smooth. Be Bare the cake is done 
before removing it from the oven. Let it Stand a few minutes in the tin, 
and it will then come out easily. Always handle the cake carefully. 

The following test for the oven is recommended. Put in a 
piece of white paper. If at the end of five minutes the paper is a rich 
yellow color, the oven is right for sponge-cake; il light yellow, it is too 
cool.; if dark brown, too hot. For pound or buttercakes, it should be light 
yellow hi. the end of five minutes. For gingerbreads and thin rolled cakes, 
it should be dark brown. 

HIKING SPONGE CAKE 

Beat the yolks till thick and light-colored; gradually beat in the sugar; 
add flavoring (grated rind of an orange or lemon) and lemon juice, if used, 
then beat the whites till dry; fold % the whites into the yolks and sugar; fold 
in hall' of the flour, the other half of the whites and the other half of the 
flour. In a sponge cake proper the lightness depends entirely upon the air 
beaten into the eggs, and great care must be exercised to handle the mixture 
in such a manner that none of the air cells be broken down. Stirring must be 
avoided. The cake is mixed entirely by beating and folding, and when ready for 
the pan will be a delicate, fluffy mass. The long beating of the eggs necessary 
to insure a light cake renders a sponge cake dry; this may be remedied to 
some exte.it by using a greater number of yolks than of whites. 

MIXING CAKE HADE WITH BUTTER 

Rub the butter until it is light and smooth. Add the sugar, and stir 
until creamy. If there is too much sugar to mix with the butter, beat half 
with the yolks of the eggs. Add the beaten yolks to the creamed butter and 
sugar. (If only a little butter is used melt it, and add it to the yolks and 
sugar.) Next add the flavoring, and then the milk and flour alternately, 
until all are in. Beat the batter a few minutes to give it fine grain; then fold 
in the whipped whites of the ogga lightly. If fruit is used, flour and add it 
the last thing. Turn it into the pans, and put it at once into a moderate 
oven, 

2. QUICK SPONGE CAKE No. 1 

Beat 3 eggs without separating the whites and yolks ; beat in \% cup of 
sugar and % cup of milk, alternately, with 2 cups of sifted flour, sifted again 
with H teaspoon of salt and 2 level teaspoons of baking powder. 

3, SPONGE CAKE No. 2 

6 eggs, 3 cups sugar, 4 cups flour, 1 cup cold water, 2 teaspoons baking 
powder, juice and grated rind of 1 lemon, \i teaspoon salt. 
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In this com the beaten whites are added last. The baking powder 
mixed with the floor la added to the yolks, sugar and flavoring. 

This is a good cake to dm for layer cakes or rolls. It is sufficient for 2 

4. SPONGE CAKE No. 3 

Weigh any number of eggs; take the Fame weight of Engar and one-half 
the weight of flour ; the grated rind and juice of one lemon to five eggs. 

For mixing this cake see directions given above; the mixture should be 
very light and spongy, great care being used not to break down the whipped 
whites. The oven should be moderate at first and the heat increased after a 
time. The cake must not be moved or jarred while baking. Time required 40 
to 50 minutes according to aise of loaf. Use powdered sugar for sponge cake. 
Rose water makes a good alternative flavoring. Almonds chopped fine may 
be mixed with the cake, and orange rind can be grated over the cuke before It 
is frosted. 

5. SUNSHINE CAKE 

The same as for Angel cake, adding the beaten yolks of 2 eggs before 
putting in the flour. 

6. GENOESE CAKE 

Three eggs and the same weight of butter, sugar and flour. Beat the 
butter and sugar together until very light and creamy; add one ealtspoon salt 
and flavoring (,W teaspoon vanilla or almond or 1 tablespoon brandy) then 
add the eggs one at a time and beat each one well before adding the next 
Beat the mixture for 15 to 20 minutes; then stir in lightly the sifted flour and 
turn it into a pap, filling It three- quarters full. 

This cake enn be used for layers, rolls, canary pudding, or can be cut 
into small forms for fancy cakes. Bake slowly about 40 minutes. 

7. JELLY ROLLS 

Make a layer of Genoese or sponge cake No. 1. Put the mixture on the 
layer tins in spoonfuls, placing it around the edges; then with a broad knife 
smooth it over towards the middle, as evenly as possible. The layers should 
only he \% inches thick when baked and the crust should not be hard. 
Directly it is removed from the oven, and before it has had time to cool, cut off 
the hard edge?, spread with any jelly or jam, and roll it op evenly; then roll 
iu a paper and tie, so It will cool in a round even shape. 

8. ARCHANGEL CAKE 

Beat 1 cop hatter to a cream and gradually beat in I cup granulated 
sugar. Beat the whites of 8 eggs until dry. Add a littlu of the beaten eggs 
to the sugar and butter, then add 8 cups of sifted flour, lifted again with 2 
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levol teaspoons baking powder, the rest ol the egg whites and % teaspoon 
almond extract. Bake in a pan with tabs in center or in layers or a sheet* 
Auy frosting may be nsed but chocolate frosting is the best. 

CHOCOLATE FROSTING 

Boil 2 cups of granulated sugar and a cup of water, without stirring, 
until the syrup dropped from the end of a spoon spins a thread 2 inches in 
length; add 4 ounces of grated chocolate and a teaspoon of vanilla extract 
and beat until smooth and thick. 

9. ANGEL FOOD CAKE 

The materials required are 1 cup each egg whites, sugar and sifted 
flour, M teaspoon cream ol tartar and 1 teaspoon vanilla. Beat the whites 
until foamy. Add the cream of tartar snd beat until dry; add the vanilla, 
beat in the sugar gradually, then cut and fold in the flour. Bake in an 
unbuttered pan, with a tube in the center, about 50 minutes. The oven 
should be of a little stronger heat than for yellow sponge cake. When 
baked the outer Burface of the cake should be of a delicate straw color. The 
pans used for Angel Cake must not be used for other cakes. 

10. DELICATE WHITE CAKE 

Beat % cup of butter to a cream and gradually beat in 2 cups of sugar. 
Sift together, two or three times, 3 cnpa of sifted flour and 2 level teaspoons 
of baking powder; beat the whites of 6 eggs dry; add H cup of milk to the 
butter and sugar, alternately, with 3 cups of sifted flour. Lastly, add the 
beaten whites and % teaspoon of almond extract. Bake in 2 or 3 layers. 
Boiled frosting to be placed between the layers and over the top. 

11. CHARLOTTE POLONAISE CAKE 

The cake to be made by any good recipe for white cake and baked in 
layer tins. 

FILLING 

Yolks of 3 eggs, lj£ pints of milk, 3 heaping spoons of sugar (large iron 
spoons), 1 spoon of sifted floor (large iron spoon). 

Boil into a thick custard, and to this when cold add Ji of a pound ol 
citron cut into very small pieces, and 1 lb. of blanched almonds and % cnp 
sherry. Spread thickly between the layers of cake. 



(.gilzedsyGOOgle 



CAKE 243 

12. LATER CAKES: CHOCOLATE, VANILLA, COFFEK.ETC 
Bake Genoese or sponge cake No, 1 (hall the recipe will give three 
lasers) in round layer tine, using three for each cuke; when baked spread 
two of them with filling and pile one on the other. Trim the edges with a sharp 
knife, evenly. Cover the top with a soft royal icing made of confectioner's 
sugar and flavored the same aa the filling. 

CREAM FILLING No. 1 

Beat well together the yolks of 5 eggs, H cap sugar, 1 heaping 
tablespoon cornstarch; dilute with 2 cnps of boiling milk, and stir over the 
fire until thickened; remove, add the flavoring and let cool. If coffee 
flavoring is required, use )£ black coffee and % milk. If chocolate, melt 3 or 
* ounces and add it to the costard. 

CHOCOLATE FILLING No. 2 

Melt 4 ounces chocolate; dilute with 3 tablespoons milk and add a cup 
of sugar mixed with a well-beaten egg, and stir until thickened. 

Note.— (Tart jelly of any kind, spread thinly on each layer before the 
filling is pat in, gives any layer cake a much better flavor.) 

FRUIT FILLING No. S 

A delicious filling for layer cakes can be made by using H cup chopped 
figs, 1 cup chopped raisins, fonr tablespoons sugar, stewed slowly together in 
H cup of water until perfectly soft. Then add 1 teaspoon lemon juice and 
4 tablespoons chopped black walnut meats. 

ORANGE FILLING No. 4 

Beat the whites of 2 eggs to a stiff froth. Boil \)*£ cnps of sugar with 
H cup of water until it threads. Pour the boiling sugar in a very fine stream 
onto the whipped whites, beating hard all the time. Add the grated rind and 
Juice of one orange and continue to beat until it is cold and the sugar is 
stiffened enough to place between the cakes without running. 

IS. WHITE LATER CAKE 
(The Beat) 

Beat % cup of butter to a cream; gradually beat in 1 enp sugar, then, 
alternately, % enp milk and 2 cnps sifted flour, sifted again with 3 level 
teaspoons baking powder. Lastly, beat in the whites of 3 eggs, beaten dry. 
Bake in two layers. Put the layers together and cover the top and sides with 
chocolate frosting. Decorate with halves of English walnuts. 
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14. HARSHHALLOW CAKE 

Beat % cup of batter to a cream; gradually beat in 1% en pa of 
fine granulated sugar. Silt together 3X cups of pastry floor and 2 slightly 
rounding teaspoons of baking powder. Add to the first mixture, alternately, 
with % cup, each, of milk and water. Add the whites of 5 egg?, beaten dry, 
and a teaspoon of vanilla or the grated rind of half a lemon. Bake in 2 
layers (8 by 13 inches). Use marsh mallow icing on top and as filling be- 
tween the layers. 

MARSHMALLOW ICING 

Boil 2 caps of granulated snjrar and J£ cup of water to 240° Fahr., or 
nnttl h spina a thread about 3 Inches long, then pour in a fine stream over 
the well-beaten whites of 4 eggs, beating constantly meanwhile. When cool 
add y 2 pound of marsh mnllo we, each marshmallow cut in four pieces with 
scissors. The marsh mallows should not melt in the Icing, which should be 
exceedingly light and fluffy. Flavor to teste. 



15. NUT LAYER CAKE 

Cream % cap of batter. Add gradually 1}£ cups sugar, then % enp of 
milk, 1 teaspoon of vanilla extract, 2% cups flour, sifted with J£ teaspoon soda 
and % teaspoon cream of tartar. Lastly, fold in the whites of 5 eggs. Spread 
in two layer-cake pans. Press halves of English walnuts into the top of one of 
the layers, to make lengthwise rows of nut-meats. Sprinkle the whole with 
white sugar, and bake about twenty minutes. Put the layers together with 



CHOCOLATE NUT FROSTING 

Boil 1 cop sugar and % cap of water, until it forms a thread when 
tried with a spoon. Pour in a fine stream, beating constantly, on to the 
beaten yolks of 2 eggs. Then pom- this mixture on to a square of melted 
chocolate, add the chopped meats remaining from a pound of unshelled nuts, 
and % teaspoon of vanilla extract, and beat until cold enough to spread. 

16. NUT LOAF CAKE 

Cream % cup batter, add % cap sagar and cream well. Mix and sift 
thoroughly \% caps Hour, }£ teaspoon cream of tartar, IK teaspoons baking 
powder, and add to the creamed mixture, alternately, with J£ cup milk. Add 
% cup walnut meats cut into small pieces, then fold in the stiffly beaten whites 
of 4 eggs. Pour into a loaf cake pan and bake slowly about BO to 40 n 
Cover with Mocha Frosting. Use the yolks for Salad dressing.- ■■- 
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MOCHA FROSTING 

Cream K CDp butter, add 1% cups confectioner's sugar gradually, 
creaming well; mis 1 tablespoon powdered cocoa with 2 tablespoons hot 
coffee infusion, and when thoroughly melted add to the sugar mixture. If 
not thin enough to spread nicely on the cake, add a little more coffee until 
the desired consistency is reached. If too thin, add mora sugar. 

17. WHITE NUT CAKE 

Beat % cup of butter to a cream and gradually beat in \% cups sugar; 
sift together, two or three times, 2 cups of sifted flour and 2 level teaspoons 
of baking ponder. Add the dour mixture to the butter and Bugar, 
alternately, with % cup of milk. Add 1 cup of chopped nut meats and the 
whites of 4 eggs, beaten dry. 

18. CHOCOLATE FRUIT CAKE 

Beat % cup of butter to a cream and 2 yolks of eggs until thick and light 
colored; beat % cup of sugar into the butter and }rf cup of sugar into the 
yolk?, then beat the two together. Add ]4 cup of hot, mashed potato, one 
ounce (or square) of chocolate, melted over hot water, then J£ cup of sweet 
mitlc and one cup of sifted flour, sifted again with 1% teaspoons baking 
powder, % teaspoon each of cinnamon and mace and '/ t teaspoon of cloves. 
Add % cup of seeded raisins, cut in pieces, and, lastly, the whites of Z eggs, 
beaten dry. 

19. NUT AND RAISIN CAKE 

% cup butter, 1)4, cups sugar, 3 eggs, % cup milk. About 2 cups flour, 
(sometimes a little more is required), 2 teaspoons baking powder, % cup 
sultanas or seeded raisins, 1 cup chopped walnuts. 

Cream the butter and sugar, beat egg yolks and add. Add the milk and 
flour, sifting the baking powder with the flour three times. Then add the 
raisins and nuts floured. Beat well, then fold gently in the whites of eggs well 

20. SULTANA CAKE No. 1 

We can rarely duplicate cakes sold by bakers. The following cake is 
very satisfactory. Beat % cup of butter to a cream ; gradually beat in one enp 
of granulated sugar, then the unbeaten yolks of 3 eggs and, alternately, % cup 
of milk aud 1% cups of sifted flour, sifted again with 4 level teaspoons of 
baking-powder and 14 teaspoon of mace. Beat in % cup of sultana raisins, 
dredged and mixed with 3 teaspoons of flour, and the whites of 3 eggs, beaten 
dry. Bake in a loaf about 45 minutes. 

Uoogle 
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21. SULTANA CAKE, No. 2 ' 

1 lb. flour, 6 oz. powdered sugar, 5 oz. candied peel, J tablespoon bak- 
ing powder, 2 or 3 tablespoons milk, Vi lb. butter, % lb. sultanas, 2 lemon 
rinds, 4 eggs, pinch ol salt. Line cake tin with 3 layers of paper. 

Cream the batter and sngar together, add eggs, beating each in 
separately, add flour, baking powder and salt Then stir in sultanas, chopped 
candied peel and grated lemon rind. Lastly, add milk, mix well and bake in 
a moderate oven for about 1^4 hours. 

22. RICH CHRISTMAS CAKE 

IJi lbs. flour, 14 oc. butter, % lb. sultanas, i^ lb.' candied peel, ^ lb. 
chopped almonds, 1 teaspoon carbonate of soda, % lb. castor sugar, 1 lb. 
currants, ^ lb. preserved cherries, 5 eggs, \i teaspoon mixed spice, 1 
wineglass milk or brandy. 

Beat butter to a cream, add sugar. Beat eggs well for 10 minutes 
then mix with butter and sugar. Sift flour and spice, then add the fruit, 
blanched chopped almonds and candied peel. Dissolve carbonate of soda, 
in warm milk. Mix all together thoroughly, bake for 3 hours and when 
well risen cover top with paper. 

This c*ke should be made 3 or 4 weeks before required for use and 
be kept in a tightly closed tin box, 

When the cake is wanted for use a layer of almond paste should be 
pnt on top and iced over. 

23. WEDDING CAKE 

Cream 2 cups butter, add 2 cups sugar gradually, and beat thorough- 
ly. Separate the y elks and whites of 12 eggs, beat the yolks until thick and 
lemon colored, and the whites until dry and stiff, and add to the sugar and 
batter. Mis and sift 4 cups flour, 2 teaspoons cinnamon, % teaspoon each 
nutmeg, allspice, and mace, reserve J^ cup with which to dredge the fruit, 
then add the rest to the sugar and butter mixture. Seed and cut into 
small pieces 2% lbs. raisins, Vi lb. currants, slice very thin and cut into 
strips 1 lb. citron, chop finely 1 lb. tigs and 1 lb. almonds, dredge with the 
J4 cup flour and add to the cake, with 2 tablespoons lemon juice and % cup 
grape juice. Mix well, pour into deep buttered pans, cover the top with 
oiled paper and steam 3 hours, then bake l\b hours in slow oven. Or bake 
4 hours in a slow oven. When the cake is steamed, then baked, it seems 
to be richer than when baked only. 

24. SODA CAKE 



1 lb. flour, % lb. sultanas or currants, % pint milk, % lb. castor 
sugar, Ji lb. butter, 1 teaspoon carbonate of soda, 2 eggs. 



CAKE 247 

Beat sugar and batter to a cream, add sggs, beating each in separately; 
mil flour and aoda and stir into mixture. Lastly, add milk and fruit. Mix 
all together quickly, pour into tin lined with battered paper and bake in 
moderate oven for about 1% hours. 

25. FRUIT CAKE 

% pound each butter, flour, currante, candied peel and sugar, >£ a 
grated nutmeg, a few chopped almonds, the juice and rind of 1 lemon, 4 eggs. 

Beat the butter to a cream, add the eggs one by one, then the other 
ingredients. Bake in a paper lined and greaaed tin. The oven must not be 
too hot. 

26. POTATO CAKE 

1 cup sngar, 1 cup flour, % cup mashed potatoes, 1 cup chopped 

walnuts (not fine), % teaspoon cloves, £ eggs beaten separately, % CU P 
barter, J^ cap milk, 2 heaping tablespoons chocolate, 1 teaspoon of cinnamon, 
nutmeg and mace, 1 teaspoon baking powder, 1 pinch salt. 

27. QUEEN CAKE 

1 lb. sifted sngar, 1 lb. flour, % lb. currants carefully washed and 
picked, a little nutmeg and cinnamon, 1 lb. butter, 6 eggs. 

Beat the whiles of eggs stiffly, work the butter ami sugar to a cream, 
then add yolks of eggs well beaten, and lastly flour, whites of eggs, currnnta 
and flavouring. Bake in a moderate oven. 

28. CRUMB CAKE 

1 lb. butter, 1 lb. sugar, 14 ok. bread crumbs, 2 oz. flour, 12 eggs, 1 
teaspoon baking powder, )4 lb. raisins, 1 lb. almonds, 1 lb. candied peel 
sliced, \',_ wineglass port or sherry. 

Mix butter and sngar well togelher and add the beaten yolks of eggs, 
then the crumbs, and flour with the baking powder in it. Beat whites of 
«ggs well and add. Lastly put in the peel, almonds and wine. Bake in 
greased tin until cooked. 

29. DATE LOAF CAKE 

(Mrs. Yates, wife of the ex-Governor of Illinois, served cake made by 
this recipe to a party of twenty-six ladies, and all but nine telephoned for the 
recipe. The cake is easily made and keeps well. ) 

Stone enough dates to make a pound after stoning, and add one pound 
of nut meats (English 'valnut). Leave the dates and nut meats whole; sift 
-over them one cup of paatry flour. X teaspoon of salt and 2 rounding teaspoons 
of baking powder that have been sifted together three times. Mix thoroughly, 
add a cup of granulated sugar and mix again. Beat the whites of 4 eggs dry, 
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and the yolks till light colored and thick Mix the yolks evenly through the- 
cake mixture, then mix in the whites and a teaspoon of vanilla extract. Bake 
in a pan, neatly lined with a buttered paper, one hour. The heat of the oven 
must be moderate. Two brick-loaf bread pans are good for this cake, when a 
larger pan is not at hand. 

30. SEED CAKE 

1 lb. flour, pinch of salt, 1 tablespoon caraway seeds, 1 teaspoon 
t'.arlKJiiHte of soda, 6 oz. fresh dripping or butter, 1 teaipoon mixed spice, 6 oz. 
sugar, Vj pint milk, 1 teaspoon vinegar. 

Mix the dry ingredients thoroughly. 

Dissolve the carbonate of soda in milk and vinegar and stir into Hie 
cake. Beat cake well, put into a buttered tin and bake in a moderately heated 
oven for about 1 hour. 

31 BRUNSWICK CAKE 

Vi lb. flour, 3 oz. butter, 6 oz. sugar, 2 eggs, 1V6 teaspoons baking 
powder, % teacup milk, Vfe teaspoons mixed cinnamon, cloves and nutmeg. 

Mix butter and sugar well together, add alternately beaten egg* and 
flour, then the other ingredients. Bake in a moderate oven, and ice tbe cake 
when cold. 

32. MARBLE CAKE 

1 cup sugar, ',£ cup butter. ^ eup sweet milk, 2J4 cups flour, 2 
teaspoons baking powder, whites of 4 eggs.. 

1 cup brown sugar, ^ cup molasses, 1M enps flour, % cap butter, 
yolks of 4 eggs, }£ cup sour milk, 1 teaspoon sods, 1 teaspoon each of cloves, 
allspice and cinnamon. 

Originally Marble Cake was haked in a cake pan into which alternate 
spoonfuls of the white and dark batter were dropped, thus giving the 
mnrblcd effect when tbe cake was baked, 

A nicer and more effective looking cake is obtained by baking the two 
mixtures in layer tins and putting red currant jelly between the layers of 
alternating white and brown. 

33. POUND CAKE 

I lb. butter, 1 lb. flour, 1 lb. cube sugar, S eggs, pincb of salt. 

Bub some ot the sugar on the rind of an orange or lemon. Beat tlm 
butter to a cream, then add tbe sugar pounded, the flour and tbe 
eggs gradually und salt. When all thoroughly mixed, pour into a well but- 
tered mold or, still better, into a hoop lined with buttered paper, and bake. 

A variety of cakes may be made by adding to the above 
atoned raisius, almonds, candied peel, preserved cherries, pistachio kerr 
etc. 
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II a rich caka is desired, a wineglass of brandy can be added to the 
above quantity. 

34. CHOCOLATE CAKE 

Mixture: — One cup sugar, 1 tablespoon molasses, % cup milk, 1 cup 
grated chocolate, yolks of 2 eggs. Cook on stove until smooth and when 
cold add 1 teaspoon vanilla. 

Cream together 1 cup sugar and }£ cup butter, add i£ cup milk, 2 eggs 
and the whites from the mixture beaten separately, 2 cups flour, silted 
before measuring, 1 teaspoon soda. Add mixture and bake. 

35. ENGLISH CORNSTARCH CAKE 

y^ citp butter, 1 scant cup sugar, J^ cup milk, % cup cornstarch, 
whites of two eggs beaten to stiff froth, llj cups flour, 2 teaspoons baking 
powder, ^ teaspoon vanilla, fold in whites of eggs last. 

86. RICE CAKE 

Ji lb. flour, % lb. ground rice, Ji lb. sugar, $i lb. butter, 2 eggs, % 
teaspoon lemon extract, % teacup milk, }$> teaspoon baking powder. 

Put butter and sugar into a slightly warm basin, mix to a cream with 
wooden spoon. Add yolka of eggs one by one, beating well as each goes in, 
then the milk and lastly the Sour, ground rice, baking powder aud lemon. 
Mix thoroughly and put into a well greased tin dusted over with flour, and 
bake. 

37. PLAIN BUTTER CAKE 

Beat Yi cup of butter to a cream; gradually beat in 1 cup of sugar and 
the beaten yolka of 2 eggs. Sift together l^fc (tuns of flour, >,i teaspoon of soda 
and \% level teaspoons of cream of tartar; add the flour mixture to the first 
t, alternately, with % cup of milk. Lastly add the beaten whites of two 



38. YELLOW CAKE 

Wash the salt from one cup of butter; bent the butter till white on the 
edges, then beat in 1% cups of sugar and the yolks of S eggs, beaten light. 
Beat the whites of 2 eggs dry; beat in % C "P of sugar, then fold the two 
mixtures together. Sift together 3J6cupsof flour and ^ teaspoon, each, o£ soda, 
cream of tartar and beting" powder. Add to the first mixture, alternately, with 
one cup of milk. Flavor with a teaspoon of vanilla extract or 1*£ tablespoons 
of preserved orange peel, grated. Bake in a pan nine and a half iuchea 
square. Cover with boiled frosting. This is a very tender, fine-grained cake, 
similar to pound cake. It makes a large sheet of cake, but it is a very simple 
matter to divide the recipe aud 'nake bnt half of it. 
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39. PLAIN CAKE 

i eggs, 1 cup of sugar, 1 cup of flour, y t cup of hot water, 8 teaspoons of 
baking -powder. 

Beat the yolks and whites of the eggs together well, add the sugar, then 
the flour, in which the baking-powder ia mixed, and lastly the water. Put it 
into the oven at once. 



ECLAIRS AND SMALL CAKES 

40. CHOCOLATE, VANILLA AND COFFBB ECLAIRS 

One cup water, 1 tablespoon sugar, 2 tablespoons batter, \% caps floor 
(pastry flour preferred) 3 or 4 eggs, % sattspoon salt, 

Put the water, sugar, salt and bntter in a saucepan on the fire. When 
the butter is melted remove; add the flour and beat until it is a smooth paste; 
return to the fire and stir vigorously until the paste leaves the side of the pan ; 
then remove and let partly cool, and then add the egg?, one at a time, beating 
each one for some time before adding the nest. When all are in, beat until 
the batter is no longer stringy. When dropped from a spoon on a tin it 
should hold its shape without spreading. The batter is better if it stands an 
hour or two before being used. Put it in a pastry bag with a tube of three- 
eighths inch opening. Press the batter onto pans oiled and floured, in strips 
3>ii' inches long, and a little distance apart Egg the tops and bake in a slow 
oven about SO minutes. Cut open one side and fill with cream filling. Make 
a chocolate icing No. 2; dip the eclairs into it, covering them one half. For 
vanilla or coffee eclairs use fondant icing. The filli.ig to be flavored the same 
as the icing. 

41. MADELINES 

Make 2 thin layers of Genoese Cake, flavored with brandy; place them 
together with a thiu layer of jelly or jam. Cot the cake into fancy shapes, 
squares, diamonds, etc., having them not more than 1J£ inches in diameter and 
the same thickness. Ice them with fondant flavored with rum, kirsch, or 
maraschino; or make the cakes of one layer ]Ji inches thick and ice them on 
top and sides with royal icing or fondant, with different colors and flavors. 
Place in the center of each cake a piece of candied cherry, angelica or almond, 

42. LADY-FINGERS 

8 eegs, H pound or 1>£ cups of powdered sugar, >£ pound or 1 cop of 
sifted flour, % saltspoon of salt. Flavoring of vanilla, lemon, or orango 
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Beat the yolks and sugar to a light cream; add the flavoring. Stir ia 
lightly the flour and then the whites of the eggs whipped very Arm ; the 
•alt ia added to the whites before T>ei eg whipped. Have a sheet of paper on 
the baking-pan or sheet. Place the mixture in a pastry bag, and press it 
through a tube having an opening )4 to % inch wide. Have the strips i}4 
inches long. Cut off the paste from the tnbe with a knife so the ends will be 
clean; duat them with sugar and bake in a moderate oven 10 to IS minutes. 
or until a light cruet has formed. The cruet should not be colored. 
When done, stick two together, using white of egg. 

For Biscuit Balls. — Prop the mixture in balls % inch in diameter, and 
bake the same as fingers. Stick two together with a little jam. 

43. BRANDT SNAPS 

7 oes. buttar; 7 ois, flour; 10 ois. sugar; IS "is. golden syrup; 1 oi. 
ground ginger. Mix well the sugar, flour, and ginger. Melt butter and 
■yrup together and pour on to the dry ingredients. Stir well until smooth. 
Bake in small pieces, about % teaspoon, in a moderate oven. Curl and All 
with whipped cream. 

44. SHORT BREAD FINGERS 

(Real Scotch Recipe) 

1 lb. flour; J-4 lb. white sugar; % lb. butter; 2 tablespoons water. Rub 
the butter and sugar well together, mix the water and shake in the flour 
gradually. Rub all together, roll out on a board and cut into fingers. Bake 
in a quick oven till a light brown ou both aides, having turned them over 

45. VIENNA SHORT BREAD 

3 ois. of flour; S oia. ol butter; 3 ota .of sucar, flavored with vanilla; 3 
ota. of ground almonds. Work all together Into a paste. Take small pieces 
the size of a walnut, roll out and form little crescents or half moous with it. 
Do not cut it. Put them on a baking tiu and babe in avery moderate oven. 
Do not let them color. When done, sprinkle with fine sugar. 

46. ROCK CAKES 

% lb. of butter, 1 lb. flour, % lb. of sugar, 2 eggs, 1 teaspoon of essence 
of lemon, 114 teaspoons baking powder, a little milk. 

Rub the butter, flour, kiting powder and sugar well together (the flour 
should be dried and sifted) ; mix in the eggs well beaten, the essence of lemon, 
and J£ a gill of milk. Drop the cuke-mixtnre upon a baking-tin as roughly as 
possible, and bake >f hour in a rather quick oven. 
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47. ALMOND MACAROONS 

6 oz. around almonds, oz. sugar, 2 or 3 whites of eggs, wafer paper, 
cherries to decorate. 

Mix the sugar and almonds in a bowl, add the whites of eggs well 
whipped, and stir the mixture thoroughly. Boll into biscuits and put on 
wafer paper, then on greased paper, and bake in an oven that is not too hot. 
Decorate with cherries when baked. 

48. ENGLISH TEA CAKES 

Sift together 1^& cups flour, % cup sugar, scant '£ teaspoon salt and 2 
level teaspoons baking powder; with the tips of the finders work in % cup 
butter; add ^ cup currants. Beat 1 egg (reserve a tablespoon of egg to glace 
the top of the cakea),aild about 2 tablespoons milk and mix the dry 
ingredients to a dough. With the hands roll the dough into halls the size of a 
walnut. Set the halls in a buttered pan, some distance apart, brush over the 
tops with the egg, dredge with sugar and hake in a quick oven. Serve hot or 
cold with tea or cocoa. This recipe makes about 15 cakes. 

49. ALMOND BISCUITS (French) 

1 lb. and 2 oz. of flour, 1 teaspoon of powdered cinnamon, 1 teaspoon of 
bi-earbonate of soda, % lb. of brown sugar. 

Mix well and add }£ lb. melted butter and 2 egg*. 

Divide the paste into 4 parts and roll, then let it remain in a basin for 24 

Cut into rounds and bake in a quick oven, placing on almond in the 
middle of each round, 

60. SABLES (Biscuits) (French) 
% lb. flour, }£ lb. sugar, ',£ lb. butter, one egii, pinch of salt 
Mix the paste well on a board, and spread the whole on a tin, place in a 
moderate oven, and take out when the biscuits begin to get brown. 

SI. AMERICAN DOUGHNUTS No. 1 
1 cup sugar, J£ cup butter, 1 cup milk, - teaspoons baking powder, 

flour enough to roll, flavor with nutmeg. Fry in beef suet, or crisco, or 

lard will do. 

Select kidney suet from two years old beef. Cook in water slowly 

about sit or eight hours, then strain. When cold the suet should be soft, 

the consistency of butter, or results will not be satisfactory. 

62. NEW ENGLAND DOUGHNUTS No. 2 

1 egg, 1 cup sweet milk, 2 teaspoons baking powder 
cap sugar, 3 tablespoons melted butter. 

Sifted flour enough to make smooth dongh. Flavor to 
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Beat one egg very light, add sugar and beat well, add butter to sugar 
and egg and beat to a light cream, then add sufficient well sifted floor to 
make a smooth dough, and roll dough to tbe thickness o( % inch. 

Cut in small round cakes, make small round bole in centre. Drop in 
boiling lard until a light brown color. Roll in powdered sugar when cold. 

53. DOUGHNUTS No. 3 

2 eggs, 1 cap of sugar, 1 cap of milk. 4 tablespoons of melted butter, 
flour enough to make a soft dough, 1 sallspoon salt, 1 teaspoon ground 
cinnamon, J,£ teaspoon of soda and 1 teaspoon of cream of tartar, or 1 tea- 
spoon of baking powder. 

Boll the dough one inch thick. Cut it into small circles, or rings, or 
strips and twist them. Drup the cakes into smoking licit fat, and fry to light 
brown; drain, and roil them in powdered sugar while still warm. 



AMERICAN COOKIES 

54 PLAIN COOKIES 

1 cup of butter, 2 cups of sugar, 1 cup of milk, 2 eggs, 14 teaspoon of 
vanilla, flour, 2 teaspoons of baking powder. 

Mix in the order given. Use enough flour to roll the dough thin. Cut 
it into circles, and bake in a moderate oven. Brush the tops with white of 
<•<■■■, and sprinkle them with sugar. Caraway seeds may be mixed with the 
dough, or sprinkled over the tops if liked. For soft cookies do not roll the 
dough eo thin. Stamp them out with a fluted cutter, and remove them from 
the oven as soon as baked, not leaving them to dry as for crisp cookies. 

55. WALNUT COOKIES 

Beat I cap of butter to a cream; beat in 1% cups of sugar, 3 well-beaten 
egg*. i}4 cups of flour, sifted with 1 teaspoon of soda and i£ teaspoon of salt, 
2 cups of nut-meats broken in pieces or chopped, and a second V& cups of 
8our. Drop by spoonfuls, some distance apart, on buttered tins; decorate the 
top of each cooky with a nut, silt granulated sugar over the whole, and bake 
in a moderate oven. 

56. OATMEAL COOKIES 

One cap hot cooked oatmeal, 2 tablespoons butter or lard, 1 teaspoon 
salt, 1 cup sugar, 1 teaspoon cinnamon, & cup haired raisins, J4 cup broken 
walnut meats, % cup molasses, % teaspoon soda and 2 cups pastry-flour. 

Hlx in order given, and drop two inches apart on a well-oiled pan. 
liake in a moderate oven. 
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67. PEANUT-BUTTER COOKIES 

2 cups sugar, % cup peanut-batter, % cup milk, 2 eggs, 3 caps floor, 2 
teaspoons baking powder, }4 teaspoon salt. 

Cream together sugar and nut-butter, then add egga and salt. Mix 
together the bakiug ponder and 3 cups of the flour and add alternately with 
milk. Work in the remaining flour, roll thin, shape and bake in a moderate 
oven about 6 minutes. Each cooky ma; be brushed over with slightly beaten 
egg-white and sprinkled with chopped peanuts. 



GliNGER-BREAD AND GINGER CAKES 

SB. COLONIAL GINGER BREAD 

1 cup New Orleans Molasses, % cup sugar, % cup butter. 

Dissolve 1 level dessertspoon of soda in a cup of boiling water, pour over 
other ingredients and mix thoroughly. When cool add : 

1 cup seeded raisins, 1 cup chopped nuts (not necessary), 1% cups flour, 
1 teaspoon of ginger, 1 teaspoon of cinnamon. Add 2 well beaten eggs. Bake 
in shallow tin. 

59. GINGERBREAD 

1 cup butter, 1 cup sugar, creamed together, 1 cup molasses, 1 cup sour 
milk to which has been added 1 teaspoon soda, 3 eggs, 3 cups floor with I 
tablespoon ginger nml 1 tablespoon cinnamon added. 

The flour to be sifted before measuring. 

If four cream is used less butter will be required. 

Batter can be kept for a week without baking. 

60. SOFT GINGERBREAD (Delicious) 

1 cup sugar, 2 eggs, not beaten, 3>£ or 4 cups sifted floor, 1 teaspoon 
cinnamon, 2 tablespoons, ginger, 1 cup black molasses, 1 cup lukewarm water, 
1 cup butter (melted), % teaspoon cloves, I teaspoon soda dissolved in water. 

Bake in muffin tins. Serve hot or cold with hard sauce, 

61. GRASMERE GINGERBREAD 

8 oc flour, 5 or butter, 3 or 4 chopped almonds, % teaspoon baking 
powder, 1 teaspoon golden syrnp, 4 or. sugar, 2 yolks of eggs, 1 teaspoon 
ground ginjier. 

A little salt and a little grated lemon rind. 

Place the butter to warm. Mix the flour, sugar, salt, baking powder and 
ground ginger in a bowl, then add half the chopped almonds and mix again. 
Put the syrup and yolks of eggs with the melted butter, and mix all together 
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until quite stiff, and if too stiff, add a little more syrup or milk. Dredge board 
rather thickly with flour and put the mixture on it, cutting in two. Boll one 
half into a square, place on a tin and spread with chopped preserved ginger. 
Roll out the remainder aud lay on the top of the preserved ginger, brushing 
the top with milk and sprinkling with almonds and sugar. Bake 25 minutes 
and whilst hot cut into very small squares. 

62. PLAIN GINGER CAKES 

Pour a cop of moiasses into a mixing bowl; aift in two level teaspoons 
of soda and beat together thoroughly; pnt J£ cap of batter in a cup, pour 
over it % cup of boiling water, and, when tbe butter is melted, pour it into 
the molasses. Sift together 3 cups of floor, ^ teaspoon of salt, 1 tablespoon 
of ginger, 1 teaspoon of cinnamon, and J£ teaspoon of cloves, and stir into 
the liquid ingredients with as much more floor as is required to make 
a dough that can be kneaded. Do not make it too ttiff. Boll the dough — a 
small piece at a time, that it may be handled less stiff — to % inch thick and 
cut it into rounds; press one or two nut meats into the top of ■ acb, dredge 
lightly with granulated sugar, and bake in a moderate oven. 'lite recipe 
will make lorty cakes. 

63. GINGER CAKE 

4 oz. sugar, 4 oi. butter, 2 oz. preset ved vinger cut in pitces, 2 eggs, 1 
tablespoon ginger syrnp, 4 oz. flour, ^ teas|Oon bakirg powder. 

Work the butter and sugar well together tl.en add the othei 
ingredients. Bake for twenty minutes. 
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ICINGS 

1. ROYAL ICING 

Place the white of an egg in a bowl or plate. Add a little lemon-juice 
or other flavoring, and a few drops of water. Stir in powdered sugar until it 
is of the right consistency lo spread. While the cake is still warm pile the 
icing on the center of the cake, and with a wet knife smooth it over the top 
and sides of the cake. It will settle into a smooth and gloss; surface. If the 
icing is prepared lefore the cake is ready, cover it with n wet cloth, as it quick- 
ly hardens. If it becomes too stiff add a few drops of water, and stir it again. 
Color and flavor as desired. One egg will take ahotit a cup of sugar, and will 
make enough icing to cover one cake. It a little more is needed add a little 
water to the egg, and it will then take more sugar. When icing is wanted for 
decorating a cake, beat the whites to a froth, then beat in the sugar instead of 
stirring it, and continue to I mat until it is firm enough to hold its form. 
Stirring more sugar into the unwhlpped whites will make it firm enough for 
decorating, but the whipped icing is better. Put it into a pastry-hag with 
small tube, or into a paper funnel, and press it through into any shape desir- 
ed. A good icing is made of milk and sugar alone. 

2. ROYAL ICING WITH CONFECTIONER'S SUGAR 

Make this icing the sume ns the other, using confectioner's sugar, which 
is finer than the powdered sugar, and use a little water with the egg. This 
makes a soft, creamy icing; the more water used, the softer it will be. If 
beaten instead of stirred it will become firm enough to hold in place without 
so much sugar being used, but in this way it dries sooner and is not so 
creamy. This is a good icing for layer cakes, fancy cakes, and eclairs. 

3. BOILED ICING No. 1 

Put a cup of sugar inlo a saucepan with one quarter cup of boiling 
water and a half sallspoon of cream of tartar; stir till dissolved, then let it 
boil without stirring until it threads when dropped from the spoon. Turn it in 
a fine stream onto the white of one egg whipped to a stiff froth. Beat the egg 
until the mixture becomes smooth and stiff enough to spread, but do not let it 
get too cold. Pour it over the cake. 

4. BOILED ICING No. 2 

Boil sugar as directed above to the soft ball; then remove from the fire, 
add the flavoring, and stir it until it looks clouded, and turn it at once over 
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B. CHOCOLATE ICING No. I 

Melt in a dry saucepan some chocolate; dilute it with a little water and 
add enough powdered or confectioner's sugar to make it of the right consia- 
tency. Use it while warm, as chocolate quickly hardens. Flavor it with 

6. CHOCOLATE ICING No. 2 

Melt in a dry pan four ounces of chocolate, or of cocoa. Boil one and 
three quarter cups of sugar with a cup of water till it threads when dropped 
from the spoon, the same as for boiled icing. Turn it slowly onto the cho- 
colate, stirring nil the time. Use this icing for dipping eclairs and small cakes, 
and for layer cakes. Chocolate icing loses its gloss when at all stale. 

T. CHOCOLATE ICING No. 3 
Melt one ounce of chocolate; dilute it with two tablespoons of milk; add 
two tablespoons of sugar and a quarter teaspoon of butter; stir till smooth and 
spread on the cake. 

8. ICING FOR SHALL CAKES 

Stir into confectioner's sugar enough syrup to dissolve it; add fruit-juice 
nr liqueur to flavor it. When ready to use, heat it, stirring all the time, and 
stand it in a pan of hot water while the cakes are dipped into it 

9. FONDANT ICING 

This is the best of all icings. It is soft and glossy, and is used eapeci ally 
for small cakes and eclairs. If the fondant is already made, it gives very 
little trouble. It will keep in tight preserve jars any length of time. Fondant 
does not work so well after it has been melted two or three times, therefore it 
is better to take only the amount to be used for one flavor or color at a time. 
Place it in a cup and stand it in a pan of boiling water. Stir the fondant 
constantly while it is melting, or it will become a clear liquid. It will soften 
at a low degree of heat; add the flavoring and coloring and dip the cakes into 
it. If it becomes too hard, add a few drops of syrup. When liqueurs are 
used for flavoring, add a drop or two at a time only, or they will dilute it too 
much. Should this occur, add a little more fondant to the cup. Maraschino, 
curacao, kirsch, orange-flower water, rose, almond, and coffee essences make 
good flavorings for Fancy-cake icings. 

10. ALMOND ICING * 

To every pound of finely powdered sugar allow 1 lb. of sweet almonitSi 
tlw whites of 4 eggs, a little rose water. Blanch the almonds and pound them 
a few at a time in a mortar to a paste, adding a little rose water to facilitate 
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the operation, whisk the whites of the eggs to a stiff froth ; mix them with th* 
powdered almonds, stir in the sugar and beat all together. 

II. ORANGE MARMALADE ICING 
I cop of sugar; a quarter of a cup of orange marmalade. Moisten this 
with boiling water until it is a tbin paste, cook until it forms a soft ball in cold 
water. Remove Irom Are and beat until creamy. Spread on with a warm knife. 

12. DIVINITY FROSTING 

Boil 2 cups sugar (either granulated, brown or maple), % cup Karo 
corn syrup and % cup water, until a rather firm soft ball is formed when 
the syrup is tested in cold water. Pour in a fine stream onto the whites ol 
£ eggs, beaten dry, besting constantly. Beat occasionally until cold; add 1 
■cup pecan nut meats, broken in pieces, Ji teaspoon salt and 4 cooked figs cut 
in thin slices. Flavor as desired. 
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Bun ana Cocktail. 



Banana Parfait with French Frt 
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Chapter XVII 

ICE-CREAMS, WATER ICES, PARFAITS 
PUNCHES, AND COCKTAILS 

CLASSIFICATION OF ICE CREAMS 

Philadelphia ice-creams are cream sweetened, flavored, and stirred while 
freezing. 

French ice-creams are custards of different degrees of richness stirred 
while fret zing. 

Parfaite, biscuits, and mousses are whipped cream, with or without eggs, 
frozen without stirring. 

Water-ices are fruit-juices sweetened with sugar syrup, stirred white 
f reeling. 

Punches and sherbets are water-ices with liquors mixed with them 
either before or after they are frozen. 

These cream?, in different degrees of richness and with different flavor- 
ings, give an infinite variety, and their combinations and forms of molding p *"* 
give all the fancy ices. 

1. GENERAL RULES FOR MAKING ICE-CREAMS AND TO 
PREPARE ICE-CREAM MIXTURES 

Unless the cream is to be whipped it should be scalded, as it then gives 
a smoother and better ice; otherwise it has a raw taste. It is scalded as soon xht 
as the water in the outside kettle boils. 

Ices are much better when the sugar is added in the form of syrup. Ik* 

In custard creams the milk should be scalded, and when a little cool 
stirred iuto the beaten yolks (the whites of the eggs are not generally used). 
The whole is then placed on the fire, and stirred continually until it coats the 
spoon no longer. The flavoring is then added, and it is beaten until cold. 
This makes it light and smooth, and increases its bulk. 

For biscuits and parfaite the custard is made of sugar syrup and yolks of Blacalt 
eggs cooked together until it coats the spoon, and is then beaten until cold. **? ** 

The finer the ice the quicker will be the freezing. Use one part 
of rock salt to three parts of ice. Place the can in the freezing pail, have the 
cover, on the can, and a cork in the opening on top. Hold the can straight, 
and fill around it three inches deep of ice; then an Inch of salt. Alternate the 
layers of ice and sslt, observing the right proportions, until the packing rises to 
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within an inch of the top of the can; pack it down aa solid as possible. Adjust 
the tops and crank, and turn it for 20 to 25 minutes, by which time the cream 
should be frozen. The crank turns harder when the mixture has stiffened, and 
it is not necessary to look in order to know it is frozen. If the cream is frozen 
too quickly it will be coarse-grained. To have it fine-grained it must be 
turned constantly, and not frozen in less time than twenty minutes. 

Packing.— When the cream is frozen take off the crank. Wipe care, 
fully the top of the can, and see that the ice and salt are well below the lid- 
so none will get into the cream; lift off the top, take out the paddle, and 
with a spoon or wooden spatula work down the cream. If fruit, wbipjcJ 
cream, or anything is to be added to the cream, put it in at this time and 
work it well together. If the cream is to be molded, remove and place it in 
the molds; il not., smooth the top, and make the cream compact with a 
potato masher. Replace the top, put a cork in the opening of the lid, draw 
off the water in the pail by removing the cork from the hole in the side of 
the pail, ndd more ice and salt. Cover it with a heavy cloth, and let it stand 
until ready to use. The cream ripens or becomes blended by standing, so 
should be made before the time for serving. Look at it occasionally to see 
that the water does not rise above the opening of the can. If properly 
watched, and if the packing is tenoned as required, the cream can be kept 
ior any length of time. 

Molding Ice-Creams. — Put the frozen ice-cream into the mold, filling 
it entirely full; press it down to force out any air bubbles. Rub bntter 
around the edge where the lid fits on. Lay a wet thin paper over the top, 
and put on the lid. Fill the edges around the lid with butter or lard. This 
will harden, and make the joints tight. Too much care cannot be taken to 
prevent the salt water leaking into the mold. Imbed the mold in ice and 
salt for from one to sis hours. Mousses require four to six hours, and 
pnrfaits two to three hours. Watch to see that the water does not rise above 
the lid of the mold, and draw it off when necessary. 

To Unmold Creams. — Dip the mold into cold water; wipe it dry and 
invert it on the dish. If it does not come out at once let it stand a 
moment, or wring a cloth out of warm water, and wipe quickly around the 
mold. This m ust be done quickly, or the sharp edges of the molded cream 
will be destroyed. With parfaits and mousses it is better not to use a hot 
cloth, as they melt very easily. It destroys the attractiveness of ices to 
have the dish swimming in melted cream, or to have the mold soft and 
irregular in shape, which partial melting produces. Hence the unoiolding 
of creams requires great care. 

Ornamental Creams. — A plain ring-mold of ice-cream in any color can 
be made an ornamental cream, by filling the center with berries or with 
whipped cream for saace. The whipped cream may be colored to give pleas- 
ing contrast. For instance, a white ice-cream ring filled with pink whipped 
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cream and a lev pink rosea laid on one aide of the diab, or a ring ol 
pistachio ice-cream filled with white whipped cream or with strawberries, 
and a bunch ol green leaves laid on one aide of the diab. 
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2. PHILADELPHIA ICE CREAM No. I 

I quart of cream, % pound, or 1 cap ol sugar, 1 tablespoon of vanilla 
-extract. 

II the cream is very rich dilute it with a little milk, or the ice-cream 
will be too rich, and also it may form fine particles of butter while being 
stirred. Pat the cream and the augar into a double boiler and scald them; 
when they are cold add the flavoring. 

S. AMERICAN ICE CREAM (Very Plain) No. 2 
1 quart milk, 1 cup sugar, 3 whale eggs, 1 tablespoon vanilla. 
Scald the milk. Beat the ej:gB and sugar together, stir the scalded milk 
into them slowly; replace on the fire in a double boiler and stir constantly 
until the enstard coats the spoon; do not let it boil, or It will curdle. Beat it 
for a little while after taking it off the fire. When it is cold" add the flavoring. 
Cream will improve this mixture, even if it be only a'few spoonfuls. 
More eggs, also, will give a richer ice-cream. A few raisins, thin slices of 
citron, or a little fresh or preserved fruit may be mixed in when the dasher is 
removed, and will much improve the cream. 

' 4. FRENCH ICE-CREAM No. 3 

1 pint milk, 1 pint cream, 1 cup sugar, 6 egg-yolks, 1 tablespoon vanilla. 

Bcald the milk in a double boiler. Beat the yolks and sugar together 
until light and smooth. Stir the scalded milk slowly into the beaten eggs and 
sugar. Put this into a double bailer and cook, stirring constantly until it 
thickens enough (o coat the spoon. Do not let it boil or cook too long, or it, 
mil curdle. Remove the custard from the fire; add the cream and the flavor* 
ing and stir until it is partly cooled. 

NOTE 1. — This makes a solid, fine-grained cream. It can be made with 
one quart of cream instead of half milk, and 6 to 10 eggs may be used instead 
of six. The richness depends upon the amount of cream, and the solidity upon- 
the number of yolks used. 

NOTE 2— With the whites of the eggs make an angel cake, or keep them 
•until next day, and make an angel cream or an angelparfait. 
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6. CHOCOLATE ICE-CREAM 
Use either of the recipes given for vanilla creams, according to the- 
richness and quality of cream desired; add to the custard while it is hot four 
ounces of melted chocolate. To melt the chocolate break it into small pieces; 
place it in a small saucepan on the side of the range where the heat is not 
great. When it is melted add a very little milk or custard to dilate and 
smooth it before adding it to the ice-cream mixture. 

q. CARAMEL ICE-CREAM No. 1 

1 pint milk, 1 pint cream, 3 whole eggs, 1}£ tablespoons scraped choco- 
late, caramel. 

Scald the milkj add it slowly to the beaten eggs; add the chocolate, and 
cook in a double boiler, stirring constantly until the custard coats the spoon; 
then add the hot caramel. When tbe mixture is perfectly cold add the cream 
whipped, and freeze. 

To mafee the caramel, put a cop of sugar with a half cup of water into a 
saucepan; stir until the sugar is dissolved; then, without touching, let it cook 
until a golden color — not longer, or it will blacken. 

7. CARAMEL ICE-CREAM No. 2 

Add the hot caramel to any of the mixtures given for vanilla creams, 
omitting the sugar and vanilla. The caramel supplies both sweetening aud 
flavoring. It must be mixed with the custards while hot, as it quickly 
hardens, and will not then dissolve. 

8. COFFEE ICE-CREAM No. t 

To any of the recipes given for vanilla cream add J£ cup of black coffee,. 
and omit the vanilla. 

9. COFFEE ICE-CREAM No. 2 

1 quart milk, 1 quart cream, % cup very black coffee, \% cups sugar, 
)£ ounce Isinglass soaked for half an hour in a little of tbe cold milk. 

Scald the milk; add the coffee and isinglass and sugar. When it is 
cold add the cream, whipped. 

10. WHITE OR ANGEL ICE CREAM 

Whites of 6 eggs, 1 cup powdered sugar, 1 pint cream, Italian meringue 
made of the whites of 8 eggs and 1 tablespoon hot eyrup, 2 tablespoons 
noyau or orange-flower water. 

Break the whites of the eggs, but do not beat them to a froth; stir 
into them the cup of powdered sugar, and then add tbe cream. Place it in 
a double boiler, and atir until it is scalded, but do uot let it boil; remove- 
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from the fire and stir until it ia cold, to make it light. When it is cold add 
the flavoring. When it is frozen remove ths dasher, stir in the Italian 
meringue, turn it into a mold, and pack in ice and salt for two or three 
boom Thia cream requires a tittle longer to freeze than the other creams.' 

II. ITALIAN MERINGUE 

Whip the whites of eggs to a stiff froth; beat into them slowly some 
boiling syrup cooked to the ball. This cooks the egjrs enough to prevent 
their separating. The syrup is made by boiling sugar and water until, when 
a little is dropped into cold water, it will form a ball when rolled between, 
the fingers. 

12. NEAPOLITAN ICE-CREAM 
This cream la molded in brink form in three layers of different flavors 
and colors. Hake a cream after tbe recipe for vanilla cream No. 3, using V 
or ID yolks, as it should be solid and of flue grain; omit the vanilla flavoring. 
Have a pail packed in ice; when tbe cream is frozen,, remove one third of it 
to the pail and stir in quickly a little vanilla, using the vanilla powder il 
convenient; put thia into the brick-shaped mold, also packed in Ice, and 
smooth it dawn to an even Uyer. Take from the freeaer one half of thu 
cream remaining ia it and put it into the pail; stir into it one ounce of, 
melted chocolate diluted and made smooth with a little cream or milk. Place 
the chocolate cream in an even Uyer on the layer ol vanilla cream. To the 
cream remaining in the (reexer add an ounce of pistachio nnta, pounded ia 
the mortar to a smooth paste, adding a little cream to prevent oiling. Color 
it green and add it to the mold for the third layer. Seal the joints ol the 
noU with batter to make it very tight, aa directed tor molding. Pack in ice 
and aalt for several hours. Tbe molding of this cream most be done quickly, 
but with care to have tbe layers even. Strawberry ice ia often usjd lor one 
el the layers instead ol chocolate cream. 

13. PLUM PUDDING GLACE 
Make a chocolate ice-cream using the French ice-cream mixture. Have 
a scant % lb. of mixed fruit, composed ol seeded raisins and currants boiled 
until plump, thin slices of citron, a few candied cherries and apricots II 
convenient. Pour over them a little sherry and let them stand long enough 
to be a little aoltened. When the cream is froseo, drain the fruit and mix 
It into the eream, turning tbe dasher for a few minutes to gat it well mixed 
and again hardened. Place it in a melon mold and pock in ioe and salt. 
This will make about two quarts of cream. Serve with a sauce placed 
aroand it en the aame dish. The sauce mar be whipped cream flavored with 
a little kirech or brandy, or a sauce made as follows : 



3,gitodbyGOOgIe 



«4 THE ANGLO-CHINESE COOK BOOK 

SAUCE FOE PLUM PUDDING GLACE 

Beat the yolks of 3 eggs with 2 tablespoons of powdered sugar to a 
cream. Stir it over tbe fire in a double 'boiler until the egg is a little thicken- 
ed, but not hard. Continue lo bent the egg until it is cold. It will then be 
light and cream;; add a tablespoon of brand;, or kirech, or rum, or maras- 
chino; and then mix in lightly % pint of cream whipped to a dry, stiff froth, 

14. TUTTI-FRUTTI 

Make a French vanilla ice-cream. Cut into small dice four ounces each 
of candied cherries, apricots, and plums; and other fruits may he used if 
desired. Let them soak until a little softened in maraschino, or kirech, of 
sherry. When the cream is frozen, stir in the «ilpicon of fruit, drained; 
replace the lid of the freezer and turn it for Ave minutes. Turn it into a 
fane; mold and pack in ice and salt until ready to use. The angel ice-cream 
may be used instead of the vanilla No. 3 if preferred. Serve with the Tutti- 
Frntti a Bauce of whipped cream flavored with kirsch, maraschino, or sherry. 

IS. FRUIT ICE-CREAMS 

No. 1.— 'Berries, or any kind of larger fruit cat into small pieces, may bo 
added to any of the vanilla creams after they are frozen. Eemove the paddle 
of the freezer, mix the fruit in well, then mold and pack in ice and salt for 
one or two hours. The fruit will become too solid if packed for a long time. 

No. 2. — Crush any fruit or berries to a pulp. Sweeten it with a thick 
sugar syrup. Freeze the same as any ice cream, and pack in ice and salt 
if molded. This makes a delicious ice. Sugar may be used instead of syrup 
for sweetening, but the latter gives a better result. 

No. 3. — Using canned fruit Strain the liquor from the fruit; sweeten it 
if necessary with sugar or with syrup. Mix it with an equal quantity 
of cream, and freeze. When it is froeeu add the drained fruit. Mix 
it well together. Mold and pack in ice and salt for one or two Lours. The 
frnit will become hard if it is packed too long. Preserved strawberries are 
a particularly good fruit to use for ice-cream. • 

Note. — Strawberries, raspberries, cherries, peaches, apricots, plums, 
pineapples, bananas, and oranges are the fruits generally used for ices and 
creams. 

16. FRUIT PUDDINGS 

Line a mold one or 1}£ inches thick with vanilla ice-cream; fill the 
center with fresh strawberries, raspberries, peaches, bananas, or any fruit. 
Cover the top with cream. Pack in ice and salt for two hours. The fruit 
may be mixed with whipped cream, if convenient, when it ia put in the ' 
center of the mold. Whipped cream may also be served as a sauce with 
this cream, 
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. 17. NUT ICE-CREAMS 

Vanilla ice-cream No. 3, also angel Ice-cream, is good with chopped 
nuts mixed With it after it is frozen and before it ia packed. Boiled 
chestnuts cut into email pieces, chopped English walnuts, filberts, pecan 
nata, or almonds may be used. Almonds should be blanched, chopped, and 
browned; and a caramel or an almond Savoring is better than vanilla lor 
the ere urn when almonda are used. 



PARFAITS 

18. GENERAL DIRECTIONS 

This class of ice-creams is very easily made, as they are not stirred 
while freezing. The yolks of eggs are conked with sugar syrup to a thick 
smooth cream, then flavored and beaten until cold and light, and mixed 
with drained whipped cream. They ate then simply pot into a mold and 
packed in ice and salt for three or four hours, according to size of mold. 
Tbey are not solid like the custard ice-creams, but have a sponge-like 
texture. They should not be frozen too hard. It is because they have no 
water in them to crystallize that they do not require to be stirred while freezing, 

19. SUGAR SYRUP 

Put two cups of sugar and % cup of water into a sanoepan on the fire. 
Stir until the sugar is dissolved, then let it cook slowly without touching 
it for about ten minute?, or until it is a clear syrup. The syrup can be made 
in larger quantities and kept in preserve jars ready for use. To keep well it 
should be boiled to a rather thick consistency, or should register 32° on the 
syrup gauge. For pa rf. tits it should be thinner or register 20". For water 
ices it should register 32". 

In using syrups by measure, articles may be too much sweetened if the 
right degree ia not designated; but if one has not a syrup gauge the sweeten- 
ing must be determined by taste. All classes of ice-creams are better sweeten- 
ed with syrup than with sugar. It seems to give them more smoothness and 
delicacy. 

20. VANILLA PARF ATI' 
Beat the yolks of 5 egga until light; add one cup of syrup. Place the 
mixture on a slow fire and stir constantly until the *"_-ga have thickened enough 
to make a thick coating on the spoon. Turn it into a bowl and beat it with a 
whip until it is cold; it will then be very light Add a teaspoon vanilla to the 
custard when it is taken from the Are. When the custard is cold add a pint 



MB THE ANGLO-CHINESE COOK BOOK 

of cream whipped to a stiff froth. (If anj liquid has drained from the cream 
do not let it go in). Stir these lightly together; tnrn the mixture into a mold 
holding three pints. Pack in ke and salt for fonr hours. Make the joints of 
the mold very tight. 

This cream can be varied by using different flavorings in place of the 
vanilla: a tablespoon of curapao or of noyau, two ounces of chocolate melted 
and smoothed with a little cream, etc. etc. 

21. PARFAIT AU CAFE AND CAFE PRALINE 
Put the yolks of 5 eggs into a saucepan; brat them light; add 3 table- 
spoons of sugar syrup and four tablespoons of strong black coffee. Stir the 
mixture over a slow fire until it is enough thickened to make a thick coating 
on the spoon. Turn it into a bowl and beat it until it is cold and light If 
making coffee pralinlS, add three tablespoons of praline (se« below). Mix in 
llghlly a pint of cream whipped to a stiff froth. If any liquid has drained 
from the cream do not let it go in. Turn the mixture into a mold holding 3 
pints and pack in ice and salt for four hours, 

22. CHOCOLATE PARFAIT AND CHOCOLATE PRALINE 

Put the yolks of 5 eggs into a saucepan; beat them until tight; add 3 
tablespoons of sugar syrup. Cook over a slow fire, stirring constantly until it 
makes a thick coating on the spoon. Turn it into a bowl; add two ounces of 
melted unsweetened chocolnte and beat until it is cold and light. If making 
chocolate praline, add 3 tablespoons of praline; powder; stir in lightly a pint 
of cream whipped to a stiff froth. If an; liquid has drained from the cream 
do not let it go in. Pack in ice and salt for four hours. This makes three 
pints of cream. 

23. PRALINE POWDER 

Put l}jj cups of sugar and J*J cup of water into a saucepan on the fire; 
stir until the sugar is i\ell dissolved; then udri a cup of shelled almonds and a 
cup of shelled filberts without removing the skins. Let it cook, without touch- 
ing, until it attains a golden color, the caramel stage. Turn it onto a slab or 
oiled dish. When it is cold pound it in a mortar to a coarse powder. Keep 
the praline' powder in a closed preserve jar ready for use. 

24. ANGEL PARFAIT 

Whip the whites of 3 egsjs to a stiff froth. Put % cup of sugar and }£ 
cup of water into a saucepan on the fire. Stir until the sugar is dissolved, 
then let it cook slowly, without touching, to the ball, or until a little dropped 
into cold water will form a ball when rolled between the fingers. Pour 3 
tablespoons of the boiling-hot syrup slowly onto the whipped whites, beating 



MOUSSES AND" WATER-1CB3 267 

■constantly. Add a teaspoon Vanilla, or maraschino, or sherry, or noyau, or 
any other flavoring. When the Italian meringue is cold, add a pint of cream 
whipped to a stiff froth. Do not let any liquid that has drained from the 

■cream go into the mixture. Mold and pack in ice and salt for four hours. 

MOUSSES 

St. GENERAL DIRECTIONS 

Whip a pint of cream very stiff; turn it onto a cieve to drain for a few 
minutes so it will be entirely dry. Return it to the bowl and whip into it 
lightly 4 tablespoons of powdered sugar and a tablespoon curacao, nojan, 
kirsch, or of very black coffee, or a teaspoon of any flavoring extract, or ah 
ounce of chocolate, melted, and diluted with a little milk or cream, and flavor 
with a few drops of vanilla. When a liqueur is used for flavoring less sugar 
is heeded than with coffee, chocolate, or essences. Turn the cream into a 
mold and pack it in ice and salt for four hours. Garnish the dish with small 
iced cakes. 

26. FRUIT MOUSSES 

Whip a pint of cream very stiff and drain. Mix with it a cup of any 
fruit-pulp, the juice drained off and the pulp mixed with enough powdered 
sugar to make it of the same consistency as the whipped cream; a little 
cochineal added to strawberry or to peach mousse gives it a better color. A 
little vanilla improves the flavor. Mold and pack in ice and salt for 3 hours. 

27. GOLDEN MOUSSE (Made without Cream) 
3 eggs, 3 tablespoons sherry, 1 tablespoon syrup with the yolks, 2 table- 
spoons syrup with the whites, Yi tablespoon of lemon-juice. 

Beat the yolka smooth ; add a tablespoon of syrup, and cook, stirring 
constantly until the mixture makes a ilrck coating on the spoon. 

Remove from the fire, add the sherry and lemon-juice, and beat it 
nntil it is light and cold; whip the whites o( the eggs to a stiff froth; pour 
into them slowly 2 tablespoons of boiling syrup cooked to the ball; add the 
Italian meringue to the mixture of yolks, put it into a mold, and pack in 
ice and salt for four hours. This mousse can be flavored with a till espoon 
of kirsch, rum, or brandy instead of sherry. A few white grapes or candied 
cherries laid in the bottom of the mold before the mixture is put in, makes 
the dish more ornamental. 

WATER-ICES 

28. GENERAL DIRECTIONS 

Water-ices are made of fruit-juice sweetened with sugar syrup. Sugar 
may be used, but the result is better with syrup. The liquid mixture 
should register 20° on the syrup gauge, but it can be sweetened to taste. 
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A good way of preparing it Is to make a syrup of 32* and add enough? 
fruit juice to dilate it to 20°. freeze the- same as ice-cream, and pact in 
salt and ice. Tbe ices will not get eo hard u creams. The following 
method may also be used: 

29. ORANGE-ICE 

Boil n quart of water and 2% cupa of sugar for 10 minutes; strain and 
add the juice of 6 oranges and 1 lemon. When cold, freeze. 

30. LEMON-ICE 

Add to tbe amount of sugar and water given above the juice ol foa* 
lemons and oue orange. 

31. STRAWBERRY-ICE 

To a quart of ayrup made as above, odd 1% cups of straw berry- juice. 
Ices may be made of any fruit used in the same proportions. 



PUNCHES AND SHERBETS 

32. GENERAL DIRECTIONS 

These ices are served in glasses after the joint or laet entree, and 
before the game. A quart is enough for twelve portions. 

Punches differ from sherbets only in having a little Italian meringue 
added to them jost before serving. They are simply water-ices with liquors 
added. Roman Punch bee a cup of rum added to a quart ol lemon-ice. 
Punches having other names are made in the same way, but have other 
liquors or mixtures of liquors. These mar be kirsch, kirsch and rum, kirsch 
and maraschino, mm and sherry, or any other combination desired. When 
champagne is used it is generally added to orange-ice. 

Strawberry, raspberry, pineapple, or orange-ices are generally need for 
sherbets with liqueurs such as curacao, maraschino, noyan, etc., combined 
with kirsch, rum, or champagne. 

Tbe liquors can be added to the ice mixture before it is frozen, in. 
which case It takes them longer to freeze; (in feet, spirits will not freeze at 
■ alt, and hence these Ices are always soft), or the liquors may be poured over 
the frozen mixture and stirred in with the paddle. Sometimes tbe water- 
ice is placed in tbe glasses and a teaspoon of the liquor or mixture of liquor* 
is poured over each glassful at tbe moment of serving. 

33. COFFEE PUNCH 

Mix together a quart of black coffee, a cup of cream, % cup of sugar; 
freeze, and then mix in 14 cap of brandy or rum, and % pint ol cream, 
whipped, and let it stand % hour. Stir it well before serving. 
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84. CAFxJ FRAPPfc , 

Hix ft quart of black coffee with a quart of cream and a cup of sngar, 
or, batter, sweeten with syrup. Freeze tbe same as Ice-cream, and serve in 
glasses. A little brandy may be mixed In just before serving, if desired. 

35. LALLA ROOEH 
Hake a vanilla cream No. 3. Wlien it is frozen add a cup of 

ram. Turn tbe dasher until it is well mixed. 

Allow a cup of ram to each quart of cream. Serve In glasses ' 

as punch. 
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FRUIT COCKTAILS 

SERVE AS FIRST COURSE AT LUNCHEON OR DINNER 
t. BANANA COCKTAIL 

Feel fully ripe bananas and scrape off the coarse threads. Cut out 
Small balls from the prepared bananas and sprinkle with a little lemon 
juice to prevent discoloration. Add grape fruit pulp or pieces of orange or 
canned pineapple and place in cocktail glasses. Sprinkle with a little 
powdered sugar and add candied cherry. Wine roust not be used with raw 



2. PRUNE COCKTAIL 

Soak choice prunes in cold water over night, then set to cook in the 
same water. Wben tender and the water mostly absorbed set aside in the 
liquid to cool. Cut each prune into four pieces discarding the stones. Put. 
about six prunes in each glass, add a little lemon juice and either orange 
juice or sherry wine and sprinkle with a little sugar. 

& PINEAPPLE COCKTAIL 

Remove tbe skin and "eyes" from ripe pineapples and pick the 
flesh from the core with a silver fork, retaining all the juice possible; 
sprinkle the pulp and juice with a very little sugar, cover and set aside to 
become chilled. Serve in glasses at the beginning of luncheon or dinner. 
Tne sugar may be omitted and a little rum added if desired. 

4- FRUIT COCKTAILS WITH CANNED FRUIT 

Almost all canned fruits, either one variety alone, or a mixture of 
several, may be used in cocktails. Peach, pear or apricot are each and all, 
good combined with pieces of orange. The fruit should be very cold and 
slightly sweetened. A preserved chestnut is good at the bottom of the 
glass. The fruit may be moistened with a little of the chestnut syrup and 
kirsch, maraschino or curacao if desired. 

S. PEAR AM) GINGER COCKTAIL 
Use very ripe, mellow pears, or canned pears. Cut the pears into 
email pieces. For S glasses take about 4 tablespoons of sliced ginger root, 
eight tablespoons of syrup from tbe ginger jar, and 6 or 8 tablespoons of 
sherry wine or 3 tablespoons of lemon juice; add a very little powdered 
sugar and mix carefully; make very cold and serve in cocktail glasses aa 
the first course at luncheon or dinner. Do not use too much sugar. 
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French Chocolate 



Glace Grapes covered with Spun Sugar. 
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Chapter XVIII 
SUGAR AND ITS USES 

BOILING SUGAR AND MAKING CANDIES 

1. BOILING SUGAR 

With the ordinary ways of lusting, it requires much experience to tell 
the exact point at which to arrest the cooking of sugar, and on this the 
success depends. The stages named " thread," "blow," " ball," etc, give 
the different degrees required for different purposes. It passes quickly from 
one to the other and needs careful watching and close attention. It is dif- 
ficult to judge by dropping it in water unless experienced, but with a sugar 
thermometer it can easily be determined with perfect exactness and mnch 
less trouble. Ice-creams and troaen fruits are nicer when sweetened with 
syrup instead of sugar. Water-ices and compotes to be right must measure 
a certain density, and for this the syrup gauge is employed. 

GRANULATION 

The tendency of sugar, when the water which holds it in solution is 
evaporated, is to resume its original form of crystals; to prevent this is the 
chief care: the liquid must not be jarred or stirred after the sugar 
is dissolved. The grains which form on the sides of the pan as the boiling 
proceeds must be wiped away; this is dune by dipping a cioth or brush into 
water and passing it around the pan above the sugar, V these crystals are 
allowed to remain, the whole mass will become granular. Also the sugar 
has a great affinity for water, and care must be used to have a dry atmos- 
phere. No steam from boiling kettles, etc, must be in the room, and it is 
useless to attempt confections requiring the ball or crack stages on a rainy 
or damp day. When the right degree is reached, place the sugar pan in one 
containing cold water, to prevent the cooking from proceeding any farther. 
The different stages lollow very quickly after the thread; it is therefore 
well to have a moderate heat and give it undivided attention. A very little 
cream of tartar (a scant half sailspoonful to a pound of su^ar) added at 
the beginning makes tiie suirar less liable to grain. II cream of tartar is not 
used, a few drops of lemon-juice should be added at the crack stage. If the 
sugar passes the degree desired, add a spoonful of water and continue the 
boiling. No sugar need ever be wasted unless it becomes burned. In work- 
ing the sugar, if it begius to grain add a little water and boil it again. 
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2. SYRUPS 
syrripkept Syrupscan be prepared and kept in air-tight preserve jars nntfl needed 

n (tack j or QM ^ j t j g W0 || to j,nve in gto. k syrup at 34° for softening fond mt when 

used tor icing cakea, eclairs, etc. Water-ices should register 18°-20° on the 
gauge when ready to freeze. Fruits to be frozen are better when sweetened 
with syrup st 32° tban when sugar is used. 
Making ayron To prepare syrup without a gangs the following method can be 

" ™ employed: Put into a saucepan 3J^ cups of sugar and 2^J cops of water. 

Stir it over the fire until the sugar is dissolved. After it has boiled five 
minutes, counting from the time it is actually boiling, it will register 2S°; 
every Ave minutes' additional boiling will thicken it one degree. 
At the and of IS minutes it is 30°. 
At the end of 25 minutes It is 32°. 
At the end of 35 minutes it is 34°. 

3. SPUN SUGAR 

Thrtc raqui- Although spinning sugar has been called the climax of the art of sugar 

,Jt " work, with a dry atmosphere, tha sugar boiled to the right degree, and care 

given to prevent graining, it can be accomplished. It is upon these three 

things alone that success depends. Spun sugar makes a beautiful decoration 

for ice-creams, glac4 fruits, and other cold desserts. 

DIRECTIONS FOR SPINNING SUGAR 
Put in a copper or a graniteware saucepan 2 cups (one pound) of 
Bi gar j % cup of water, and % salt spoon of cream of tartar. Boil the sugar 
as directed for fondant above, letting it attain the degree of crack, or 310°, 
This is the degree just before caramel, and care must be used. When it has 
reached the crack, place the sugar pan in cold water a moment 
to arrest the cookmg, for the heat of the pan and sugar may advance 
it one degree. For spinning, two forks may be used, but a few wires 
drawn through a cork are better, as they give more points. Have also 
two iron bars or rods of any kind (pieces of broom handle will do), placed 
on a table or over chairs so the ends project a little way ; spread some papers 
on the floor under them. Take the pan of sugar in the left hand, the forks or 
wires in the right; dip them into the sugar and shake them quickly hack and 
forth over the rods; flue threads of sugar will fly off the points and drop on 
the rods. If the sugar gets too cold it can be heated again. Take the spun 
sugar carefully off the rods from time to time and fold it around molds, oi 
Knptat; roll it into nests or other forms desired. Place the spun sugar under a glass 

globe as soon as made. Under an air-tight globe with a small piece of lime il 
may keep crisp for a day or two, but it readily gathers moisture, and it is safei 
to make it the day it is to be used. Do not attempt to make it on a damp ot 
ainy day, and have no boiling kettles In the room. 
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CANDIES 



When making randies observe carefully the rates for boiling fmpmr. 
When sugar reaches the candy stage, the water has evaporated, and the 
tendency is to return to the original etate of crystals. 

The success of candy-making depends entirely upon boiling sugar to just 
the right degree. Th'e candy trill not harden if boiled too little. 

A marble slab is alrrost requisite in making candy, though greased pa- 
pers and tine can be used. Candy poured npon.a slab cools quickly, has an 
even surface, and can be easily removed. Four square iron bars are useful to 
confine the sugar. These can be placed so as to form bays of the sixe suitable 
to the amount of eugar used and the thickness required. 

5 TO HAKE FONDANT 

Place in a copper or a granitewnre saucepan 2 cups of granulated sugar, 
1 cup of water, and a scant half saltupoon of cream of tartar. Stir until the 
sugar is dissolved, but not a minute longer. When large bubbles rise it must 
be carefnll; watched and tested, as from this time it quickly passes from one 
stage to another. Have a cup of ice-water and a skewer or small stick; dip it 
into the water, then into the sugar, and again into the water. If the supar 
which adheres to it can be rolled into a soft ball, it is done. This is the stage 
of small-ball, and the thermometer registers 236°-238 a . Have ready a marble 
slab, very lightly but evenly rubbed over with sweet-oil or butter. If a slab is 
not at hand, a large platter will serve the purpose. Tbe moment the sugar is 
done, poor it over tbe slab and let it cool a few minutes, or until, pressing it 
with the finger, it leaves a dent on the surface. If stirred while too warm it 
will grain. II a crust forms, every particle of it must be taken off, or else the 
boiling mnat be done again, as it shows it has cooked a little too long. When 
it will deut, work it with a wooden spatula, keeping the mass In the center as 
much as possible. Continue to stir until it becomes a very smooth, fine, white, 
creamy paste, which is soft and not brittle and can be worked in the bands 
like a thick paste. If the results are not right and the mass becomes grained, 
the sugar need not be wasted, but can be put in the saucepan with a spoonful 
of water and boiled again. 

6. FONDANT 
3 cups Taikoo sugar, % teaspoon vinegar, 1 cap water, a pinch of salt 
Boil until it ropes, poor upon a large flat dish, lightly buttered; leave 
until cool enough to put your finger to the bottom of the dish, then knead as you 
would dough, until it is white and creamy. - Add any desired flavoring while 



Chopped walnuts kneaded into fondant and cut in squares makes a very 

nicesweet. 
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7. PIVJTSTT 

2)4 caps sugar, # teaspoon vinegar, % cup golden syrup, s pinch of 
■alt. 

Flavor to taste with vanilla, almond or lemon. Add just enough w»tec 
to keep it from burning, about % cup. 

Boil until a few drops when dropped into water can be gathered into » 
soft ball which does not stick to the sides of the glass when tapped against it. 

Pour this very slowly into the whites of 3 eggs which have previously 
been beaten until the; ore stiff, beating all the while. Then add a cup ai 
chopped black or English walnuts and when the maae suddenly feels heavier 
atop beating and quick); drop in little heaps upon paraffin paper or buttered 
dishes. 

8, DIVINITY FUPGE 

3 cups granulated sugar (Taikoo), % cup water, whites of 4 eggs, 1 cup 
syrup (Ljli's), 1 cup chopped nuts, % teafpoou vinegar. Pinch of salt. 

Boil sugar, water, syrup, vinegar and fait until a lew drops dropped in 
water makes a soft ball. 

Pour off one cup, pour slowly into tbe whites of the ej*ga which have 
previously been beaten stiff, beating all the while. Return the lest of the 
syrup to the stove and cook until it forms a harder ball when dropped in cold 
water. Then pour very slowly into the eggs, beating constantly. Add nuts 
and beat until stiff. Pour into shallow dish and when almost cold cut into 

ft. SEA FOAM 

Tbe same as Divinity but without the nuts. 

M. CHOCOLATE DIVINITY 

Tbe same as Divinity but with the addition of two sections of Bakers 
chocolate melted and boiled with tiie sugar syrup and vinegar. 

11. COCOANUT DIVINITY 

The same as Divinity, except chat grated coconnut, preferably desiccated, 
la added at tbe last moment instead of a cup of chopped walnuts. 

12. NOUGAT No. 1 (For Bonbons) 
Blanch oije cup of almonds. Chop them apd place them in the oven 
to dry. They must be watched that the; do not brows. Put into a saucepan 
SJi cnpa of powdered sugar and a tablespoon of lemon juioe. Place it on the 
fire and stir with a wooden spoon until it is melted and slightly colored. Let 
it stand a few minutes so it will be thoroughly melted and not grainy, then 
turn in tbe bot almonds, mis them together quickly, not ttirring long enough 
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to grain the sugar, and torn it onto an oiled slab. Spread it oat ia an even 
sheet, one eighth of an inch thick, using a half lemon with which to press it. 
While it is still vans, mark It off into squares or diamonds.. Break it into 

pieces when cold. 

13. NOUGAT No. 2 (Soft While Nougat) J 

Pat into a saucepan the whites ol three eggs whipped to a stiff troth; 
beat into them one pound of heated strained honey, then add a pound of 
sugar cooked to the ball, £36* Continue beating until it attains £90°. A little 
of (he mixture cooled in water will then crumble between the fingers. At this 
stage add a pound of sugar cooked to the crack, 310°, a pound of whole 
blanched almond*, and a few pistachio nuts. Pour the mixture into a dish 
lined with wafers, making the nougat one inch thick. Cover the top with. 
wafers, and when cold cut it into pieces three inches long and one inch wide. 

14. FRENCH NOUGAT 

% lb. candied angelica, % lb. blanched and chopped almonds, 1 lb. 
glucose, 1,4 pt. water, V& lbs. sugar, 1 teaspoon almond extract, 2 whites eggs. 

Blanch almonds and dry in oven. Put glucose, sugar and water into 
saucepan and boil to 270°, or till the syrnp forms a good hard ball when tested 
in cold water. 

Beat the whites of the eggs to a stiff froth, and gradually add the syrup, 
beating alt the tine. 

As soon as mixture "begins to set, add the almonds, extraot and angelic* 
cut in small pieces. 

Pour at once in nougat frame lined with wafer paper, place some wafer 
paper on the top, then a sheet of white paper, a board and a heavy weight to 
press it flat. Leave it for 12 hours. Cut into strips and wrap sach one in 
waxed paper. 

15. CHOCOLATE COATING 

Break chocolate in pieces and carefully melt it down in a small pan 
over hot water, stirring all the time until the chocolate is quite smooth. Be 
careful not to let any water splash into it. 

Remove the pan from hot water and stir the chocolate until it ia cold 
and set. Reheat over slow fire till it is tbin enough to coat with and stir it 
well each time before dipping a center. 

Drop a center in, turn it around, then lift it out with a dipping fork and 
drop on a clean sheet of tin. 

If it runs thinly off the dipper it is too hot, In which case the candies 
will be speckled and gray looking. If too cold they will be streaky. 

The temperature of the room should be from 60° to 66" F. 
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16. CHOCOLATE FUDGE 

2 cups ttlgar, 1 cup milk, 2 squares Bskerd chocolate, 1 piece butter sise 
of egg. 

BdiI until a few drops dropped into cold water form a soft ball. Add 
a little vanilla, beat, add cup of chopped nuts if desired, pour into flat 
dish which has been buttered, and when almost cold cut Into squares. 

17. COCOANUT CANDY 

1% lbs. Taikoo sugar, a pinch of cream of tartar, % pint water, a pinch 
of salt. 

Boil until it "hai^s," remove from the Are and put in a few drops of al- 
mond essence and J£ lb. of desiccated cocoanut. Beat until thick enough to 
spread upon a buttered dish. 

Then boil the same quantity again. Color, with cochineal and pour 
while bot on the top of the first mixture, cut into squares. 

Freshly grated cocoanut can be used, but as it is apt to make the candy 
loo soft it is better to boil the mixture a minute or two longer than when 
-desiccated cocoanut is used. 

IS. BURNT ALMONDS 

Pnt a cup of brown sugar into a saucepan with a very little water. 
Stir until the sugar n dissolved. Let it boil a minute, then throw in a half 
cup of almonds and stir over the fire until the sugar granulates and is a little 
browned. When the note are well coated, and before they get into one mass, 
tarn them out and separate. 

19. SUGARED ALMONDS 

Put a cup of granulated sugar in a saucepan with a little water. Stir 
until it is dissolved, then let it cook to the ball stage without touching except 
to test. Turn in % cup of blanched almonds and stir off the Are until the 
nuts are well covered with the granulated sugar, hut tarn them out before they 
become one mass. Boil another cap of sugar to the ball, turn in the coated 
-almonds and stir again in the same way, giving them a second coating of 
sugar, but not leaving them in the pan until they are all stuck together. The 
nuts may be given a third coating in tbe same way, if a larger sice is wanted. 

20. GLACE ORANGES AND GRAPES 

Divide an orange into sections; do not break the inside skin, for if the 
juice escapes in ever so small a quantity tbe section must be discarded. Let 
-them stand several hours until the surface has become very dry. Remove 
grapes from the bunch, leaving a short stem attached to each one. Boil some 
sugar to 340°, or the point Juit before the caramel stage. Remove the pan 
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from the fir* and place It (or a moment in water to arrest the cooking. Drop 
the orange sections into the sugar, one at a time, and remove them with a 
candy wire or with two forks, and place them on an oiled slab to dry. Willi 
a pair of pincers take each grape by the small stem and dtp it into the sugar, 
and be sure it is entirely coated. Place each separately on the slab to dry. If 
the day is damp, the sugar not sufficiently boiled, or tbe fruit at all moist, the 
sugar will all drain off; therefore the work mnst be done only under the right 
conditions. Candied cherries may be treated in this way; first wash them to 
remove the sugar; let them dry, then pierce them with an artificial stem and 
dip them carefully so aa not to deface the stem. 

21. CANDIED ORANGE OR LEMON PEEL 

Keep tbe peel of the fruit, as it is used, in a weak brine until enough 
bas collected to preserve. Wash it thoroughly iu several waters. Let it boil 
in plenty of water until tender, changing the water several times. If the 
peels are fresh they need be boiled in' one water only. When they can be 
pierced with a straw, drain off the hot water. Let them cool, and scrape out 
the white pnlp with a spoon. Make enough syrup to cover the yellow peels, 
using the proportion of a pound of sugar to a pint of water. When the 
syrup is boiling, drop in the peels and let them cook slowly until they are 
clear. Then boil rapidly until the syrup is reduced almost todryness, using 
care that it doea not barn. Spread the peela on a flat dish and place them 
in a warm place to dry for twelve hours or more. When perfectly dry pack 
them into preserve jare. They are cot into shreds and used in cakes, 
puddings, and wherever raisins and citron are used. They are also used in 
pudding sauces. It is very little trouble to make the candied peels, and 
they are a delicious addition to various sweet dishes. The boiled peel can 
be cat into shreds before being cooked in the syrup if preferred. 

CARAMELS 

22. CHOCOLATE 

Put Into n saucepan % cup each of molasses, of white eager and of 
brown sugar, a cup of grated chocolate, and a cup of cream or milk. Stir 
the mixture constantly over the fire until it reaches the hard-ball stage, 
then add a teaspoon of vanilla and turn it onto an oiled slab between iron 
bars, or into a greased tin, having the paste an inch thick, Mark it in 
inch squares and cut before it Is quite cold. Wrap each piece in paraffin 
paper. 

2>. VANILLA, COFFEE, MAPLE 

Pat into a saucepan one cup of sugar and \ eup of cream. Stir 
constantly over a hot fire until it reaches tbe hard-ball stage; remove from 
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tho fire, add a teaspoon of vanilla, and turn it onto an oiled slab between 
iron bars, or Into greased tins, the same as directed lor chocolate caramels. 
I'or coffee caramels use % cup of cream and)£ cup of strong coffee. For 
maple caramels uee a cup of maple aymp in place of sugar, and omit tl>« 

vanilla. 

BONBONS OF FONDANT 

24. HARLEQUIN BALLS 

Take several small portions of fondant and color each one a different 
shade. Do this by dipping a wooden toothpick into the coloring matter 
and then touching it to the paste. The colors are strong, nod care mnst be 
used not to get too much on the fondant, for the candies should be delicate 
in color. For orange balls, color and flavor with orange-juice; for 
pistachio, color green and flavor with orange-flower water and then with 
bitter almond ; for pink, color with carmine and flavor with maraschino or 
with rose-water; for chocolate, mix in cocoa powder and flavor with vanilla; 
for white, flavor with noyau, peach, or anything preferred. When liquid 
flavors are used, if the fondant becomes too soft, mix in a little confec- 
tioner's sugar; use as little as possible, as too much gives a raw taste. 
Work in the flavorings and colors by hand, and wash the hands between 
each different color. After the fondant is prepared, roll it into balls the 
size of filberts, then roll them in almonds chopped fine. The nuts improve 
them, but may be omitted if desired. Let the halls stand for two or more hours 
to harden before putting them together- If the halls are wanted of one color 
on tile outside, omit the nuts and dip them In liquid fondant colored as 
desired. 

25. NEAPOLITAN SQUARES 
Color and flavor fondant in three colore as directed above; roll it into 
layers one quarter inch thick, and place the layers one on the other; press 
them together lightly and cut into inch squares. 

26, NUT CREAMS. 

Mix chopped nnts of any kind into flavored fondant, then roll into a 
layer 3 i inch thick, and cut into squares. 

27. SUGAR PLUMS 

Take small pieces of fondant, flavored and colored to taste; form it into 
olive- -Imped balls. Hold one in the palm of the hand, cut it half through and 
press into it an almond; form the fondant around it, leaving a narrow strip of 
the nut uncovered, giving the appearance of a shell cracked open, showing the 
kernel. 
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28. CHOCOLATE CREAMS 

Roll fondant flavored with vanilla into small hall?; let them stand a few 
lionrs to harden. Melt an ounce of unsweetened chocolate, add to it 2 table- 
spoons of milk, 2 tablespoons of sugar, and 14 teaspoon of butter. Stir till 
smooth ; drop the balls into it and remove with a fork or candy wire. If the 
-chocolate becomes too stiff, add a few drops of syrup and heat it again. 

29. COCOANUT CREAMS 

Grate tome cocoanut fine. Mix it with as much liquid fondant as will 
bind it well, and flavor with a little vanilla. Spread it in a layer one Inch . 
thick and cut into one inch squares, or roll it into balls, and dip tbe balls into 
melted chocolate, tbe same as directed for chocolate creamy or into liquid 
fondant, flavored and colored as desired. 

CANDIES OF SUGAR BOILED TO THE CRACK 

30. MOLASSES CANDY 

Put into a large saucepan a cup of brown sugar, two cups of New 
-Orleans molasses, and a tablespoon each of butter and vinegar. Mix them well 
and boil until it will harden when dropped in water. Then stir in a teaspoon 
of baking-soda, which will whiten it, and turn it into a greased tin to cool. 
When it can be handled pall it until white and firm; draw it into sticks and 
cut it into inch lengths. 

31. PEANUT CANDY 

Fill a small square tin % inch deep with shelled peanuts, removing the 
skins. Boil some sugar to the crack or to the caramel, and pour it over the nuts, 
just covering them. Cut it into two-inch squares before it becomes quite cold. 

31. TAFFY 

Put into a saucepan 2% cups of sugar and }4 cup of water; stir until 
it dissolves; then wash the sides of tbe pan, and let it boil without touching 
until it reaches the soft-ball stage; add a tablespoon of butter and H teaspoon 
of lemon-juice, and let it boil to the crack ; add a teaspoon of vanilla, and turn 
it onto an oiled slab or a tin to cool. Mark it off into squares before it 
becomes cold. 

33. HELENSBURGH TOFFEE 

Dissolve 2 lb;, white sugar, 5-( lb. butter in 1 teacup cold water. While 
pently simmering add one tin of sweet condensed milk and boil slowly for % 
rlionr, stirring constantly. 

Add a teaspoon of vanilla essence and pour on a buttered dish. 
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Chapter XIX 
FRUITS 

1. ORANGES, GRAPE-FRUIT 

The grape-frnit Is served at breakfast, or as a first course at luncheon.. 
The pulp must lie separated from the thin bitter skin which separatee that 
sections, with a silver knife. A little augar is added, and sometimes ■, 
teaspoon of sherry, to each portion. The pulp and juice is eaten with a 
Bpoon from the peel, one half being served to each parson, or It may be 
served in small glasses. 

2. BANANAS SLICED, SAUTED, AND FRIED 

Bananas sliced and. covered with whipped cream make a good light 
dessert for luncheon. They may be moistened with orange-juice or with 
sherry before the cream is added. Bananas may be cut in two lengthwise, 
saul&l in a little butter, and served as a vegetable or as an entree; or they 
may be cut in two, the ends cut square, so they will resemble crcquctles, 
then rolled in flour, and fried in hot fat to a light color, and served as a 
dessert with currant jelly sauce. To make the sauce, dilute the jelly with 
boiling water; add a few chopped blanched almonds and strredded candied 
orange-peel. 

8. SALPICON OF FRUITS 

Hiz together lightly an equal proportion of orange-pulp, bananas cnt 
into half-inch dice, and grapes cut In two and the deeds removed. Add 
sugar if necessary, and a little sherry or liqueur if desired; serve in glasses 
or in half-orange skins. Grape-fruit may be used In the same way; it may 
also be combined with the orange ealplcon. There should beagoodqoantity 
of juice with the mixture. 

4- SALTED ALMONDS No. 1 

Almonds are served blanched. Peanuts may be Baited the same as 
almonds. 

Blanch the almonds by pntting them In boiling water tor a few 
minntes; the skins can than be easily rubbed off. Put the blanched nuts 
into a pan with a small piece of butter, and place them in a moderate oven, 
Stir them frequently so they will brown on all aides. Sprinkle them freely 
with salt as soon as they are taken from the oven. 
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5. SALTED ALMONDS No. 2 

Blanch the almonds, and when they am thoroughly dry pour * 
tablespoon of oil on every cup of nuts. Let them stand in the oil for an 
hour, then add a tablespoon of fine salt to each cup. Stir them and place 
in a shallow pan in the oven until they are colored a light brown. Stir 
them occasionally while in the oven, so they trill be evenly colored. Turn 
them onto a paper to dry, and shake off the loose salt before serving. 

6. SALTED ENGLISH WALNUTS AND FILBERTS 

Brown them in the oven with a little butter the same as almonds. 
Filberts are blanched, but walnuts do not have the akin removed. 

A mixture of salted almonds, walnuts, and filberts makes a good 
combination. 

Salted nuts are served at luncheon or dinner, and are eaten at any 
and all tiroes during those meals. 

7. SALPICON OF FRUIT PUNCH 

This is Berved in glaee.-s, in place of and in the same way as frozen 
punch after the roast. Cut a pineapple into small dice; remove the bitter 
skin carefully from the segments of three grape-fruit and cut them into 
pieces. Cot in two and remove the seeds from a pound of white grapes; 
mix the fruit together. Pat a cup of rum and a cup of eugar into a 
saucepan on the fire and let them come to the boiling point, then pour 
them over the fruit and let stand until cold. The rum wilt not penetrate 
the frnit so well if put on cold. Tut the mixture into a f reeaing-can and 
pack in ice and salt lor several hours, or until ready to sorve. Stir the 
mixture together frequently. 

8. PUNCH OF WHITE CALIFORNIA CANNED CHERRIES 

Drain off the liquor; make u r.im s;rup as above; soak and freeze in the 
tame way. 

9. JELLIED FRUIT 

Cut the pulp of two oranges into small pieces; cut two bananas into 
dice; cut half a dozen candied cherries into quarters; chop a dozen blanched 
almonds. Mis all lightly together and turn them into a bowl or a china mold. 
Soak y% ounce of gelatine in % cup of cold water for an hour; dissolve it in a 
cup of boiling water; add a half cap of sugar and etir over the fire until dis- 
solved; then add the juice of half a lemon, the juice which has drained from 
the fruit, ami a tablespoon of sherry. Turn it into the mold slowly, so it soaks 
into the fruit, and set aside to cool. Serve with cream if convenient. Any 
mixture of fresh fruits may be used in the same way; raisins may be used 
instead of cherries, or both may be omitted. This is a good way to utilize 
fruits that are going to waste. 



joogle 



582 THE ANGLO-CHINESE COOK BOOK 

10. FRUIT JUICES 

The juice of orange'', strawberries, currants, or any fruit makes a delicion* 
first course (or laucheou in summer time or the (rait season, when prepared 
as follows. 

Take a quart of fruit-juice ; this will require about a dozen oranges, or 
two quarts of strawberries or other juicy fruit ; Strain it through filter paper to 
make it clear; put it in an earthenware or porcelain-lined saucepan on the fir*v 
and as soon as it steams, stir in 3 teaspoons of arrowroot moistened in a little 
cold water. Cook it until clear; then add % cnp of sugar (or more if an aciit 
fruit), and as soon as the sugar is dissolved turn it into a bowl to cool. It is 
served cold in small glasses and eaten witb a spoon. 
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Chapter XX 
COMPOTES, PRESERVES AND PICKLES 

1. COMPOTES 

Compotes are fresh fruits stewed. They may be served with cake as a 
pudding. Iu combination with rice or other molded cereals they are a very 
wholesome sweet for children. 

Make a syrup. When it is boiling drop the fruit in, a few pieces at a 
time. Let it cook until tender, but still firm enough to hold its form. Kemove 
it carefully with a skimmer. After the fruit is cooked, let the syrup boil down 
until thick, or about 32°, and strain it over the fruit Let it cool before 

2. APPLE COMPOTE 

Pare and core the apples; leave them whole, or cut them into halves, 
quarters, or thick round dices. Boil them until tender, and finish as directed 
above. Have a few slices of lemon in the syrup and serve them with the fruit 
Pieces of cinnamon and cloves boiled with the fruit give a good flavor. 

For jellied apples boil down the syrup to the jelly point When partly 
cooled pour it slowly with a spoon over the apples, eo enough will adhere to 
give them a glaze. The center of the apples may be filled with a bright-colored 
jelly or jam. 

3. COMPOTE OF ORANGES 

Peel the oranges down to the pulp, using a sharp knife. Cut them in 
two crosswise. Bemove with a pointed knife the core and seeds from the 
center. Boil them, one or two at a time, until tender, in a syrup with a little 
lemon-juice added, being careful to keep them in good shape. Boil the syrup 
down until it threads, and pour it over the oranges piled in a glass dish. A 
candied chi-rry in the center of each one gives a pretty garnish. Orange compote 
may be served plain, or with whipped cream, with ice-creams, Bavarians, or 
corn-starch paddings. Mandarin oranges moke a delicious compote. 
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PRESERVES 

L PEACHES 

The skin can easily be removed from peaches, leaving a smooth 
surface, by placing them in a wire basket and plunging it tor a moment 
into boiling water; put the fruit into cold water and rinse it several times, 
then rub off the skin. Cat each peach in two and place again in cold 
water to preserve the color until ready to use. Place in a porcelain- 
lined kettle % lb. sugar to every pound of fruit. Add a very little water to 
dissolve the sugar. Let it boil a minute, and take off any scum that rises. 
Then add aa much fruit as will float without crowding, and cook until it is 
transparent, but not until it loses shape. Remove each piece separately as 
soon as it is cooked. When ready to All the jars place them carefully in a 
pan of boiling water; have the topa and rubbers also in hot water. Part of 
the fruit has become cooled while the rest was cooking, but, as it must go 
into the jars hot, place it again in the boiling syrup, a little at a time. Use 
a ladle or cup to dip out the fruit ; run a spoon-handle around the inside of 
the jars after they are filled to liberate any air bubbles. Add enough syrup 
to fill them to overflowing, and adjust the rubber and top on each jar as it 
is filled. Any juice that is left over may be boiled down to a jelly, or it may 
be bottled to use as flavoring or for sauces. 



2. PEARS 

Peel the pears; cut them in two lengthwise, splitting the stem, 01 
they may be left whole if preferred. Place them carefully in jars; fill the 
jars with a syrup of 30°; cover the jars without fastening the tops. Place 
the jars in a boiler of warm water, half covering them. Stand the jars on 
slats of wood, or something to raise them off the bottom of the boiler, or 
they will break while cooking. Cover the boiler and cook the fruit until it 
is tender and looks clear. Remove the jars carefully, fill tbem completely 
lull, using more hot syrup, or the contents of one of the cooked jars. Adjust 
the tops and set them to cool where the air will not strike them. 



3. PLUMS 

e plums in the same way as directed for peaches or for pears. 
Remove the skin from them or not. If left on it is likely to crack open and 
come off if boiled too long. To prevent this, in a measure, prick the plums in 
several places with a fork before cooking. 



4. GRAPES 

Press the palp out of each grape. Boil the pulps until tender, then pans 
them through a colander to remove the seeds. Mix the skins with Ihe palp 
and juice, add as many capo of sugar as there are of grapes, and boil all 
together until well thickened. Seal while hot the same as other preserves. 

Green grapes are preserved by cutting each grape in halves, taking out 
the seeds, then adding an equal quantity of sugar, and boiling all together 
until of the right consistency. 

5. STRAWBERRIES No. 1 

Select firm, large berries and remove the bulls. To each pound of fruit 
add % pound of granulated sugar. Mix it with the berries, and Jet tliem stand 
10 to 15 miuutej, or long enough to moisten the sugar but not soften the 
berries. Put them in a granite saucepan and let them boil slowly 5 to 10 
minutes, or until the berries are softened; do not stir tliem, and do not boil 
litis enough for theoi to lose their shape. Cook one pound of berries only at 
a time. A larger quantity crushes by it.n own weight. A good method is to 
have two saucepans and two bowls, and leave the berries, after being bulled, 
in the baskets until ready to use ; then put a pound at a time in a bowl with 
sugar sprinkled through them; while one bowlful is being cooked, the bowl 
refilled, and the glasses filled, the other one is ready to use. In this way no 
time is lost, and the cooking in accomplished in as short a time as though all 
were put into a preserving keltle together. It is well to put strawberries into 
glasses. One pound of berries will fill two half-pint tumblers. Cover the tops 
with paraffin. 

6. STRAWBERRIES No. 2 

Pill pint jars with a* many berric-f as they will hold; pour over them a 
hot syrup. After standing a few minutes they will shrivel, and more berries 
should be added. Cover and cook them in a boiler as directed for preserved 
pears. Strawberries require more sugar than other fruits to preserve their 

7. RASPBERRY 

Raspberries are preserved the same as strawberries. 

8. JAMS OR MARMALADES 

Use % pound of snsar to a pound of fruit Place the fruit, pared and 
eored, in layers with the sugar in the preserving kettle. Let it Stand a few 
minutes to extract some of the juice from the fruit; then place it on the fire 
and cook until it become* a thick, consistent mass. Stir it frequently to break 
the fruit. When it hns heroine tender, use a potato-masher to crush it. Wl>en 
it looks clear, put a. little on a plate, and if it thickens, it is done. Put it into 
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tumblers and cover. This doea not require to be hermetically sealed. Jo 
making preserves it is well to reserve all the fruit which la not perfect and 
make it Into jam. 

9. VEGETABLE MARROW JAM 
Peel ooe large marrow, and take away seed?, cut into 2 inch squares 
and sprinkle with a little sugar, leaving it till the following day. Take away all 
the water and weigh, and to each pound of marrow add one pound of sugar, 
tlie rind and juice of a lemon and 1 oa. old ginger. Boil all together quickly 
for two hours. 

10. ORANGE MARMALADE 

Allow the jniee and grated rind of 1 lemon to every S oranges. Weigh 
the fruit, before cutting it, and allow % pound of sugar to a pound of fruit. 
Remove the peel in quarters, and boil it In plenty of water until it ia tender 
enough to pierce easily with a broomstraw; then drain off the water and 
let it cool. Remove the seeds and as much of the akin as possible from the 
pulp. Boil the pulp with tb9 sugar until the orange is well cooked. When 
the peel ia cool take one piece at a time in tbe palm of the hand, and with 
a tablespoon cut out all the white pithy part, leaving the thin yellow rind. 
Place a number of these pieces together, and with a sharp knife cut them 
into thin shreds. Add the shredded rinds to the cooked oranges and let 
them cook until of the right consistency. It should be very thick, bnt not 
solid like jelly. 

11. APPLE MARMALADE 

Ifake the same aa directed for jama 

12. BRANDIED PEACHES No. I 

Select firm white peaches, peel and place in fruit jars with alternat- 
ing layers of sugar. Allow a pound of sugar to a pound of fruit. Stick three 
spices into each peach. See that the jars are air tight, then place in a cool 
place for six months. 

13. BRANDIED PEACHES No. 2 

One quart best white brandy, 6 lbs. white sugar, 8 lbs. peaches(peeled), 
3 cops water. Put water and sugar together on the fire and bring to a boil. 
Drop in the peaches and simmer for 15 minutes after tbe syrup begins to 
boil again. Take out the peaches with a perforated skimmer and pack them 
in qnart glass jars. After they are all out let the syrup boil 15 minntes ; 
add the brandy and pour this boiling liquor over the peaches in the jar. 
Seal the jars and keep in a dark place. They will be ready for the table la 
about 6 weeks. 



JELLIES 

14. CURRANT OR ANT BERRIES 

To make clear jelly uae only the perfect fruit. Pick over carefully and 
remove the stems. Place in a porcelain-lined kettle and crush enough to give 
a little juice to prevent burning. Cook slowly until the fruit is soft, then turn 
into a heavy cloth and press out all the juice. Strain the juice several times 
if necessary, to make it clear. Passing it through filter paper is recommended. 
Measure the juice, and to each pint allow a pound of sugar. Pat the sugar in 
the oven to heat, but do not let it bum. Put the strained juice into the kettle 
and boil twenty minutes; add the hot sugar, and stir until the sugar isdissolv. 
ed and the juice is clear again. Pour into glasses and let stand until set. 
Grapes and cherries do not jelly easily, and a little gelatine added will insure 
success. When fruit does not jelly it is usually because it is over ripe. 

15. APPLE JELLY 

Wash the apples; cut them in pieces without peeling or coring, but re- 
move any imperfect parts. Barely cover them with water and boil slowly until 
they are tender, strain off the liquor through cheese-cloth without pressing. ■ 
Measure the juice, and to each pint of juice allow a pound of sugar. Put the 
juice in the preserving kettle and boil five minutes; add the sugar and stir until 
dissolved. Continue to boil antil a little dropped on a cold plate will jelly. It 
will take 20 to 30 minutes. Turn into tumblers and cover. This jell; spread 
on tbs apples used in tarts improves them very mncb. 

16. CRAB-APPLE OR QUINCE JELLY 

Make the same as apple jelly. 

17. SPICED GRAPES 

Prepare the grapes as for preserving, by removing the skins, boiling the 
pulp, and straining out the seed* To seven pounds of fruit (weighed before 
the seeds are removed), add a cup of strong vinegar, a enp of grape-juice 
taken from the grapes used for preserves, two ounces of cinnamon, one ounce 
of cloves (tie the spices in a cloth so they can be removed), 3}£ pounds of 
sugar. Boil until it becomes thick like marmalade, which will take about ljf 
hours. When done turn into glasses. This is good with roast meats. 

18. PLUM SAUCE FOR MEATS 
To each pound of Damson plums, add % cup of sugar, }£ ounce each of 
cinnamon, mace, and cloves (tie the spices in a bag). Remove the stones 
from the plums and boil until it becomes thick like jam. 
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PICKLES 

L PICKLED PEACHES (Sweet) 

Select firm white poaches, peel and weigh. To every pound of fruit 
allow % lb. of sugar. Place peaches and sugar in a preserving kettle in 
alternating layers, bring slowly to tlie boiling point. To every 8 pounds of 
fruit allow one pint of vinegar. To tins add a tablespoon each of ground 
mace, cinnamon and cloves, mixing them and then dividing them into three 
portions, each portion is then tied into a small muslin bag. 

Put the spices and vinegar on tbe peaches and boil 5 minutes. Then 
remove the fruit and place upon a flat dish. Boil the syrup until thick, mid 
pour upon the peaches which have been put in glass fruit jars. 

Figs, pears, or any otlier fruit can be pickled in this way. 

2. CUCUMBER OR GHERKIN PICKLES 

Rub the encumbers smooth with a cloth and place them In brine strong 
enough to float an e^g. They will keep in the brine until wanted to pickle. 
Soak tbe cucumbers in water for two days after taking them from the brine, 
changing the water once, and then scald in vinegar, or pour the boiling 
vinegar over them and let Ihem stand in it two days before using. Put into 
each 2 quarto of vinegar an ounce of ]>eppercorn£, % ounce each of mustard 
seed and mace, a piece of horseradish, a piece of alum the size of a rea, and a 
half cup of sugar; boil them together for 10 minutes before straining over the 

3. PICKLED FIGS 

9 doz. figs, 1 quart white vinegar, 2% pounds sugar, 2 tablespoons 
cinnamon, 1 teaspoon cloves. 

Make a syrup of the sugar and vinegar; add spices. Boil the figs in this 
for a, few minutes only, until tender. Remove figs. Put a whole clove in the 
top of each. Put in bottles and pour in the syrup. 

4. CHOW-CHOW 

Cut into pieces J£ peck of green tomatoes, £5 enenmtere, 2 large 
cabbages, 15 onions. 

Mix together and pack in layers with salt; let thein stand for twelve 
hours, then drain off the brine and cover with vinegar and water, and let 
■tand another 12 hours. 

Drain off the vinegar and cover with \% gallons of scalding hot vinejnvr 
which has been boiled a. few minutes with one pint of grated horseradish, % 
pound of mustard seed, one ounce of celery seed, H cup of ground pepper, % 
cop of turmeric, % cup of cinnamon, an;"< 4 lbs. sugar. 
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Let stand until perfectly cold, then add one cup of salad oil and % 
pound of ground mustard. Mis them ail thoroughly together and place in, 

5. SWEET TOMATO SOY 

1 gal. green tomatoes, sliced but not peeled, (or i£ gal. green tomatoes, 
sliced but not peeled and M gal. white cabbage sliced), 1 pint onions, 1 
tablespoon salt, 2 teaspoons cloves, 1 qt. vinegar, 1 cup brown sugar, 1 
teaspoon allspice, 1 tablespoon celery seed, 1 tablespoon ground pepper. 

Fresh celery may be used instead ol the seed. 

Slice tomatoes, cabbage anil oniony, pack in alternate layers, adding 
sugar and spices, stand for an hour. Cook gently half an hour after it boils. 
Bottle while hot, 

6. GREEN TOMATO CHUTNEY 

10 lbs. green tomatoes, 1 tablespoon curry powder, % tablespoon 
mustard, Vi teaspoon allspice, % bottle brown vinegar, 5 lbs. onion?, 3 red 
peppers, 15 cloves, 1 lb. cooking sugar, 1 teaspoon ground ginger. 

Cut tomatoes and onions into thin slices. Sprinkle with salt and leave 
24 hours. Drain off the liquid which has collected, boll the tomatees and 
onions with the other ingredients for fifteen minutes, or until the tomatoes are 
soft and tender. 

7. TOMATO CHUTNEY 

4 lbs. tomatoes, 1 lb. apples, >£ lb. sultanas, t oz. onions, 2 shallots, Ji 
lb. salt, % oz. ground ginger, 1 ok. mustard, % lb. sugar, Jj teaspoon cayenne- 
pepper, % grated nutmeg, % pt. vinegar. 

Mix all together and boil up quickly, then simmer for two hours. 
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Chapter XXI 
BEVERAGES 

1. TEA 

Freshly boiled water is essential to good tea or coffee. Water that has 
been boiled for an hour or more lacks life, ami gives a dull taste to the decoc- 
tion. Draw freshly filtered water and let it come to a hard boil before using. 

Staid the pot and immediately put into it the tea. leaves. 

When the water boils hard, pour upon the tea-leaves the required 
quantity of water. Shut down the cover of the teapot and let it stand just five 
minutes before serving. 

Tea, to be perfect, should not steep longer than five minutes; it may 
continue to grow stronger after that time, but the flavor is not as good, and if 
the leaves remain too long in the water the lea becomes bitter. 

The Russians, who are reputed to have the best tea, prepare It at first 
very strong, getting almost an essence of tea; this they dilute to the strength 
desired, using water which is kept boiling in the samovar. Water removed 
from the kettle and kept in a pot where it falls below the boiling-point, will 
not give satisfactory results in diluting a strong infusion. 

Wliere a quantity of tea is to be used, as at receptions, it is well to put 
the tea into a Swiss muslin bag, using enough to make a very strong infusion. 
Place the bag in the scalded pot; add the boiling water; after five minutes 
remove the bag. Keep a kettle of water boiling over an alcohol flame, and 
use it to dilute the tea as needed. The tea will then be as good as though 
freshly made. If, however, the leaves are allowed to remain in the pot the 
tea will not be fit to use after a short time, and no matter how much it may 
be diluted, it will still have an astringent taste. 

Silver balls are convenient to use where one or two cups at a time only 
are to be made. The ball holding the tea is placed in the cop, water from the 
boiling kettle poured over it, and the ball removed wh'>n the water has 
attained the right color. 

Various preparations of tea are made by adding flavorings. The so- 
called Russian tea is made by adding sugar and a thin slice ol lemon to each 
cup ; tea punch by soaking the sugar first in rum or brandy. These, however, 
as well as milk, destroy the flavor of tea and change the character of the drink. 
Iced tea is a very refreshing drink in summer. It is served in glasses, and 
should not be made very strong, or it will become clouded when iced. Iced 
tea is improved by adding lemon. One tablespoon of lemon-juice to a glass of 
tea is a good proportion. 
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BEVERAGES 



2. COFFEE 



It is desirable to keep coffee closely covered. 

To have the coffee right ia one of the difficulties of the housekeeper. 
The making of coffee is a very simple operation, bnt the nicoty and care 
with which it is prepared mark the difference between the good and bad 
decoction. The best quality of coffee carelessly made is not as acceptable 
as that well made from an inferior bean. Coffee readily absorb! foreign 
flavors. If the pot ia wiped out with a soiled cloth, or if the coffee is 
strained through a flannel not perfectly sweet, the coffee betrays it. If 
the spout is allowed to collect a film of stale coffee, it will ruin all the fresh 
coffee put into the pot. To have perfect coffee, use an earthen or china 
pot, and have the water boiling when turned onto the coffee. Like tea, the 
results will not be right if the water is allowed to fall below the boiling- 
point before it ia need. Have the coffee ground to a fine powder in order 
to get ita full flavor aa well as strength. There is great waste in haying 
coffee gronnd coarse. A pound will go three limes as far in the former as 
in the latter case, therefore a good coffee-mill is an economy in a house- 
hold. Like ten, it should also be freshly made. It seems to loae its fine 
flavor if kept hot for any conaiderable time. Black coffee is usually made 
by dripping. Any coffee is better made in that way, using less coffee il 
less strength is desired, but a strong infusion diluted with hot milk makes 
a better drink than weak coffee flavored with milk, 

3. DRIP COFFEE 

One heaping tablespoon of coffee to a cup, or half pint, of water will 
make bltck coffee. Put the coffee powder into a felt bag, or on a thick 
flannel laid on a strainer and pour the boiling water over it. The flannel 
must be thick, and close enough to prevent the fine powder straining 
through. If enough coffee is used to make it of much depth in the 
strainer, the water will pass through very slowly and the coffee will be 
cold, therefore have the pot hot before beginning, and stand it in a pan of 
hot water while it is dripping. Coffee will not be right unless the water is 
'Violently boiling when poured on the grounds. Serve the coffee at once. 



4. BOILED COFFEE 

Put tlte ground coffee into the pot, pour over it boiling water; let it 
come to the boiling-point; remove, and atir into it the slightly beaten white of 
an egg and the crushed shell ; replace it on the fire and let It boil one minute. 
This is to clear the coffee of the fine particles held in suspension. Pour a 
tablespoon of cold water down the spout and place it on the aide of the range 
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where it mill be perfectly still for five minutes, then pour off carefully the 
liquid coffee. Do not let the coffee boil three minutes altogether. The aroma 
of the coffee ia the escaped volatile oi Is— all that is lost detracts ju*t so much 
from the flavor of the drink. 



5. ICED CAPE AU LAIT 

Add enointh cold black coffee to milk to give it the desired strength and 
flavor. Sweeten and let it stand on ice until ready to serve. Serve it in glasses 
instead of cups. Any coffee left from breakfast prepared in this way makes a 
refreshing and acceptable drink for luncheon ii 



«. COCOA No, 1 

Dissolve a teaspoon of cocoa in half a cop of boiling water; then add a 
half cup of boiling milk and boil It for one minute, stirring vigorously all the 
time. Sweeten to taste. 

Brioche or Bath buna are good to serve with chocolate or cocoa for a 
light lunch. 

7. COCOA No. 2 

Mix thoroughly a heaping tablespoon cocoa witli a tablespoon of sngaiy 
then mix with cold milk or cream to a thin paste. Pot saucepan on stove 
and pour in two cups bailing water and boil for two minutes. If desired a 
little extra cream or milk may be added after boiling. A few drops of vanilla 
improves the flavor, but be careful not to use too much. 

A marehmallow placed in cop of hot cocoa is very nice. 

If a cup of cocoa ia wanted in a hurry, this rule may be followed verj 
successfully, omitting the boiling, 

a LEMONADE 

Squeeze the lemons, allowing two lemons for every three glasses of 
lemonade; remove any seeds that may have fallen in, or strain the juice if the 
lemonade is wanted clear. Sweeten the juice with sugar, or, better, with sugar 
syrup. When ready to use, add the necessary amount of water. Put a thin 
slice of lemon, or a few shavings of lemon -rest into each glass. 



9. LEMONADE 

4 lemone, 4 oe. loaf sugar, £ qta. beiliag water, 1 bottle gi«g«r ("tone) 
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BEVERAGES S>83 

Peel lemons very thinly, pat rind in a jug or basin. Next remove all 
the pith or the lemonade will be bitter; then cat the lemons in tbin slices. 
Pat the lemons with the rinds and add the sugar. Four on the boiling 
water. Cover the jug or basin and let it stand till cold. Then drain off, 
pressing the slices of lemon well. 

Before serving pour in one bottle stone ginger beer— put also a thin 
slice of lemon on the top, 

10. ORANGEADE 

To 2}4 cups of orange-juice, the juice of S lemons, and the grated rind 
of one orange, add 2 cups of syrup at 32°, or sweeten as desired t add enough 
water to bring it to 11° on the syrup gauge, or to taste; strain and place it 
on ice until ready to use. 

11. COBBLERS 

Put a claret-glass of claret into b tumbler; add a teaspoon of sugar, 
and a little iced water. Place a shaker over the glass and mix it well; add 
a strawberry, raspberry, bit of pineapple, orange, or any fruit convenient; 
add, also, two straws. Cobblers may be made of sherry, or any wine, using 
a quantity in proportion to the strength desired. They are meant aa light 
cooling drinks, and should not be strong of wine. 

12. CLARET CUP No. 1 

1 pint claret, 1 pint soda-water, juice of 1 lemon, 1 sherry-glass of 
liqueur, I slice of encumber rind, 1 orange, grapes, bunch of mint, place on 



13. CLARET CUP No. 2 

1 quart of claret, 1 glass of white Curasao, 1 glass of sherry, 1 slice of 
cucumber, 1 pint of soda-water, juice of one orange, sweeten as desired. 
Chill. 

14. CHAMPAGNE CUP No. 1 

Juice of % lemon, 1 teaspoon powdered sugar, 1 sherry-glass liqueur, 
1 pint champagne, 1 pint aoda-water, 1 slice cucumber, 1 slice pineapple, 1 
orange cut in pieces, bunch of mint. Chill. 

15. CHAMPAGNE CUP No. 2 

1 quart of champagne, 1 glass white Curacao, 1 gloss sherry, juice of 
1 orange, 1 alice of cucumber, or green celery-tops, 1 pint of Apollinarfi. 
Chill. 
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16. SAUTERNE CUP 

To n quart of Sauterne add the strained juice of 4 targe lemons. 
Sweeten with powdered sugar, add a cocktail glass of brandy, % glass of 
maraschino and a teaspoon of Angostura bitters. Put it on ice until ready 
to use, and then, not before, add a bottle of soda-water, also chilled. 
Lastly, add 6 thin slices of cucumber and b few pieces of any fruit con- 
venient, such as pineapple, raspberries, strawberries, etc. 

17. THE THORP COCKTAIL 

The following formula is for one cocktail only; the same proportions 
in list be observed in making any number of them. Have the glasses well 
chilled before beginning, and always use sugar syrup instead of sugar for 
sweetening. 

1 teaspoon sugar syrup, 1 teaspoon orauge bitten, 6 teaspoons Old Tom 
gin, 5 drops of noyau or maraschino. 

Stir on ice with a spoon until thoroughly chilled and blended. The 
mixture must not be shaken, as that Oils it with air. Lastly, take a piece of 
lemon zest the size of a ten-cent piece, hold it over the cocktail, and express a 
little of the oil, then drop it in the glass. 

18. EGG-NOG 
Beat the yolk of one egg and a teaspoon sugar to a light cream ; whip 
the white of the egg to a stiff froth; mix them together; turn them into a 
glass; add one teaspoon of rum or brandy and as much milk as the glass will 
hold. Stir or shake it well together; add more sugar and rum if desired. 
Grata a dash of nutmeg over the top; whipped cream may be used instead of 
milk, and will give more nourishment when it is used for an invalid. 

19. MARYLAND EGG-NOG 

Eight eggs, 8 tablespoons sugar, 1 pint cream, 1 pint milk, 1 pint 
brandy or whiskey. Beat yolks light as possible, add sugar, pour on brandy 
very slowly, beating hard. Add whites of eggs beaten stiff and lastly add 
cream and milk. The mixture must be thoroughly beaten. 

20. MILK SHAKE 

Fill a glass % full of milk; sweeten it to taste with any fruit syrup, or 
with a syrup made of boiled sugar Savored with vanilla, orange-flower water, 
or any liqueur; strained preserve of any kind or liquefied jelly may be need. 
Fill up the glass with cracked ice and shake together until well mixed. 



21. MILK PUNCH 

Add to a glass of milk a teaspoon or more oi sherry, brand; or rum; 
nweeten to taste; shake veil and dust over the top a little grated nutmeg. 

22. FRUIT SYRUPS 

A refreshing drink can be made of fresh straw berries, raspberries, 
cherries, or currants. Cook a quart of fruit with a pint of water until well 
softened; then strain and press out the Juice through a heavy cloth. When 
cold, sweeten and dilute and serve in glasses chilled on ice, 

23. GRAPE-JUICE 
Add a quart of water to 3 quarts of grapes, free from the stems; let 
.them come slowly to the boiling. point; then strain through a' thick doth. 
Return the liquid to the fire, let it again eorae to the boiling-point, and turn at 
once into glass jars and seal immediately. Use a porcelain -lined kettle and 
wooden spoon in preparing the juice. 

24. RASPBERRY VINEGAR 

Put 3 quarts of ripe raspberries into an earthen bowl; pour over theiu 
• quart of vinegar; at the end ol £4 hours press and strain out the liquor and 
torn it over another 3 quarto of fresh ripe berries. Let it stand another 21 
lours; again 1 express and strain the juice, and to each pint add a pound of 
sugar, and boil for 20 minutes. Turn it into bottles, and cork when cold. 
"When used dilute the raspberry vinegar with three parts of water. 
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Chapter XXII 

RECIPES FOR THE NURSERY 

(Contributed) 

SOUPS 

1. BEEF TEA 

Put into a large mouthed bottle one pound of beef, free from fat and 
chopped fine. Add to this hn.lt a pint of cold water. Let it stand for one 
hour. At the end of that time place the bottle in a saucepan of cold water. 
Place the pan on the Are and heat the water slowly almost to boiling point, 
but do not boil. Cook the beef for two hours; then strain and season 
with snlt. 

2. VEAL OR MUTTON BROTH 

Take a scrag end of mutton (2 lbs.), put it in a saucepan with 2 quarts, 
of cold water and 1 oz. of pearl barley or rice. When it is coming to a boil 
skim it well, then add % teaspoon of salt; let it boil until half reduced, then. 
strain it and take off all the fat, and it is ready for use. This is excellent 
for an invalid. If vegetables are liked in this broth add 1 turnip, 1 carrot, 
and 1 onion, cut in shreds and boil in the broth for one hour. In that case, 
the barley may he served with the vegetables in broth. 

3. BEEF AND SAGO BROTH 

One pound of gravy beef, two tablespoons of small sago, two eggs, 
salt and pepper. Remove all fat and skin from the meat and scraps 
the lean finely with a sharp knife, or pass it twice through a mincing 
machine. Put the meat into a basin with two pints of cold water and half a. 
teaspoon of salt. Let it stand for one hour, then put it into a clean sauce- 
pan and simmer gently For two hours. Take care that it does not boil. 
At the end of that time strain it through a coarse gravy strainer. Pour it 
back into the saucepan, let it come to the boil, then sprinkle the Bogo. Boil 
gently until the sago is quite clear. It will probably take lifteen minutes. 
Season the broth nicely, and when it is well off the boil add the beaten 
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yolks of two eggs. It is beat to add two or three spoonfuls of the broth to 
the eggs, and then to pour them into the broth. Stir the hroth over the fire 
for a tew minutes to cook tbe eggs, but do not let it boil or (he eggs will 
curdle. Serve very hot. 

4. CHICKEN BROTH 

Make the same ae mutton or bee! broth. Boil the chicken slowly, 
putting on just enough water to cover it well, watching it closely that it does 
not boil down too much. When the chicken is tender, season with salt. 
The yolk of an egg beaten light and added is very nourishing. 

6. POTATO SOUP 

Boil or steam 8 median) sized potatoes and mash. Cook together 1 
small onion and % cup of celery, which have been chopped very fine. Alter 
mashing the potatoes, add 1 quart milk, celery, and onion. Season to taste. 
Add a few sprigs of parsley and a lump of butter. Heat thoroughly, but do 
not boil. 

6. APPLE SOUP 

Pnt through a sieve enough apple sauce to make a cop. Mix a tea- 
spoonful of cornstarch with a little cold water and pour into three cupfuls of 
boiling water. When thick and transparent, add tbe apple sauce. Season 
with salt and cinnamon and serve either hot or cold. 

7. PRUNE SOUP 

One pound of prunes, two cups of water, rind of one lemon, half cup 
sugar, one inch Stick cinnamon, half a pound of barley, one quart water. Stew 
prunes with lemon rind, cinnamon and two cups of water, adding the sogar 
when prunes are nearly cooked, Take from stove and press through colander 
into tureen. Boil barley in water till tender (three or four hours), drain and 
add to prunes in tureen and serve hot. 

8. SPINACH SOUP 

Put one cnpfnl of cold cooked spinach through a sieve, put into a sauce- 
pan with one tablespoon ful of butter and one tablespoonful of flour. Add half 
a teaspoonful of sugar, and pepper and salt to taste. When thoroughly hot, 
add four cupfuls of stock. 

9. TAPIOCA SOUP 

Soak half a cnpfnl of tapioca over night, boil until tender in the water 
In which it was soaked and add two quarts ol beef stock or chicken stock. 
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10. VEGETABLE SOUP 

Prepare a quart of stoc k. Heat to boiling and add to it one teaspoon I ul 
of ((rated carrot, a slice of onion, and a half cup of tomato. Cook together in 
a double boiler for half an bour. Bemove the slice of onion and add salt and 
a half cup of turnip previously cooked and cut in small dice. 

11. CARROT SOUP 

For a quart of soup, slice one large carrot and boil in a small quantity 
of water for two hours or longer. Then rub it through a colander, add a quart 
of rich milk and salt to season. Reheat, and when boiling, thicken with two. 
teaspooufuls flour rubbed smooth in a little cold milk. 

12. VELVET SOUP 

Pour three pints of hot potato soup, seasoned to taste, slowly over the 
well beaten yolks of two eggs, stirring briskly to mix the eggB perfectly with 
the soup. It must not be reheated after adding Jhe eggs. Plain rice or barley 
eoup may be used in place of potato soup if preferred. 

13. LENTIL SOUP 

Simmer a pint of lentils in water until tender. If desired to have the 
soup less dark in color and less strong in flavor the lentils may be first 
parboiled for half an hour, and then drained and put into fresh boiling water. 
Much valuable nutriment is thus lost however. When perfectly tender, masb 
through a colander to remove all skins; add salt and a cup of thin cream, and 
if too thick, sufficient boiling milk or water to thin to the proper consistency, 
heat again to boiling and serve. If preferred an additional quantity of liquid 
may be added and the soup slightly thickened with browned flour. 

14. MACARONI SOUP 

Heat a quart of milk, to which has been added a tablespoon ful of finely 
grated bread crust (the brown part only, from the top of the loaf) and a slice 
of onion to flavour In a double boiler. When the milk is well flavoured, 
remove the onion, turn through a colander, add salt, and thicken with two 
teaspoonfals of flour rubbed smooth in a little cold milk. Lastly add one 
cupful of macaroni (cooked) and serve. 

15. SPLIT PEA SOUP 

For each quart of soup desired, simmer a cupful of split peaa very slowly 
in three pints of boiling water for six hours, or until thoroughly dissolved. 
When done, rub through a colander, add salt and season with one-half cup of 
tbin cream. Reheat, and when boiling, stir intcit two teaspoonfols of flour 
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rubbed smooth in a little cold water. Boil until thickened and serve. 
If preferred the cream may be omitted and the soup flavored with a little 
celery or onion. 

16. CREAM BARLEY SOUP 
Wash a cup oE pearl barley, drain and simmer slowly in two quarts 
of water for four or five hours, adding boiling water from time to time aa 
needed. When the barley is tender, strain off the liquor, of which there 
■hould be about three pints; add to it" a portion of the cooked barley grains, 
salt and a cup of whipped cream, and serve. If preferred, the beaten yolk 
of an egg may be need instead of cream. 

17. OATMEAL MUSH FOR CHILDREN 

1 cup oatmeal, % teaapoonful salt, 1 scant quart boiling water. Put 
the ureal and salt in the double boiler, pour on the boiling water and cook 
two or three hours. Remove the cover just before serving and stir with a 
fork to let the steam escape. If the water in the lower boiler be strongly 
salted, the meal will cook more quickly. Serve with sugar, or salt, and 
cream. Baked sour apples, apple sauce, and apple jelly are delicious eaten 
with oatmeal and the cream and sugar poured over the whole. They give 
the acid flavor which so many crave in the morning. 

18. ARROWROOT GRUEL 

1 enp boiling water, 1 aaltspoouful salt, 2 saltspoonfnls arrowroot wet 
in cold water. Mis the flour and salt and make into a smooth thin paste 
with cold water, then stir it into boiling water. Cook five minutes, or until 
the desired consistency ia obtained. Strain ; then add sugar, if preferred, and 
thin with a little milk. If intended for a fever patient, a little lemon juice 
improves the flavor; if for a patient with summer complaint, boil with the 
gruel half an inch stick of cinnamon or a little nutmeg. 

19. BEEF TEA PUDDING 

Take a cap of beef tea, add to it a beaten egg and a heaped tablespoon- 
ful of stale bread crumbs. Pour into a small pudding dish and bake. It bakes 
like custard. A very nutritious pudding for invalids. 
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PUDDINGS 

f. A DISH OF APPLES 

Take 2 lbs. of apples, pare and core them, slice into a pan; add 1 lb, 
sugar, the juice of 3 lemons, and the grated rind of one. Let these boil about 
> hours, tarn into a mould. Serve with thick custard or cream. 

2. BOILED RICE DUMPLINGS 

Boil half a pound of rice, drain and mash it moderately fine. Add to 
it two ounces of butter, three ounces ol sugar, half a saltspoonful of mixed 
ground spice, aud the yolks of two eggs. Moisten a trifle with a tablespoon ful 
of cream. With floured bands shape the mixture into balls and tie them in 
floored pudding cloths- Steam or boil forty minutes and send to table with a 
custard. 

S. CUSTARD PUDDING 

1 pint milk, yolks of 3 eggs, 3 tablespoonfula sugar, }£ teaspoon salt, 1£ 
teaspoon vanilla, a little flour. Pour the milk in a deep pan and let the pan 
aland in a kettle of boiling water, while you beat to a cream the eggs and 
sugar and the flour; then stir the eggs and sugar into the milk and continue 
stirring until it begins to thicken; then remove the pan from the boiling 
water, scrape down the sides, stir to the bottom until it begins to cool, add 
vanilla, pour into little cups, and when cold, serve. Grated chocolate, 
banana or pineapple or cocoanut added to this custard makes successfully 
different kinds of puddings. 

4. COTTAGE PUDDING 

One heaping pint of flour, hall a cupful of sugar, one cupful milk, one 
Uaspoonful of soda dissolved in tbe milk, one tablespoonfal of butter, two 
teaspooufule of cream of tartar rubbed dry in tbe flour; flavor with 
nutmeg; bake in a moderate oven ; cut in slicss and serve warm with sweet 

S. APPLE FLOAT 
Sweeten and season With mace or nutmeg a small bowl of apple 
sauce (which has been through a sieve) ; then add tbe whites of S egga 
beaten to a stiff froth. Serve with sugar or cream. 

6. VERMICELLI PUDDING. (Steamed.) 

1 pt of milk, two ounces of vermicelli, two eggs, two tablespoonfula 

of castor sugar, nutmeg, vanilla or cinnamon to taste, a pinch of 

salt. Pot tbe milk into a pan to boil. When it does so, shake in the 

vermicelli and simmer in the milk till it is quite soft and clear looking. 
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It will take about 10 ininuies. Add the sugar and let the mixture cool a 
little before adding the eggs. Separate the whites and yolks of these. 
Beat the latter to a stiff froth. Btlr in the yolks thoroughly. Then add 
the whites lightly. Flavor the pudding carefully and poor it into a well 
greased basin. Cover it as uaual with a greeted paper. Steam it gently 
for about 30 to 40 minutes. Turn it out carefully and lerve it at once with 

7. FRUIT MERINGUE 

Put on to boll a quart of milk, omitting ^ a cup with which to moisten 
2 tablespoon fills of cornstarch ; when the milk boils, add the moistened corn- 
flour. Stir constantly till thick, then remove from the Are; add 1 teaspoon 
butter and allow the mixture to cool. Then beat irt the yolks of 3 eggs till the 
mixture eeems light and creamy; add sugar to taste. Cover the bottom of a 
well buttered baking dish with Btewed fruit of any kind. Pour over it the 
custard and bake 15 to 20 minutes. Then sprend with the lightly beaten 
whites, sweetened, and return to the oven till a Iij:lit brown. (Fruits covered 
with this custard nre delicious; the custard takes the place of a pastry 
covering.) 

8. BAKER'S COCOA PUDDING 

Put on to boil a pint of milk, omitting a tablespoon fill of milk with 
which to moisten % teaspoonful of cornflour and two teaspooDfuls of cocoa. 
When the milk boils set aside for only a moment. Then pour it gradually over 
the cocoa nnri cornflour. Return to the saucepan and bring to the boil again 
or until it thickens, stirring constantly. When off the stove and slightly 
cooled add the yolks of 2 eggs (a touch of butter too if desired rich). Pour 
into a baking dish and spread with the lightly beaten whites sweetened, and 
return to the oven to brown slightly. Children are very fond of this padding. 

9. APPLE AND RICE PUDDING 

Two pints of milk, a quarter of a pound of rice, a little butter, two 
eggs, a pound of apples, sugar to taste. Put the rice in a pan with the 
milk, sugar, and butter and simmer gently fur one hour. Let it get partly 
cold, then add to it the two beaten eggs. Peel, core, and slice the apples and 
cook them till tender in a syrup made by boiling half a pound of sugar in 
half a pint of water. Butter a mold, put in it a layer of rice about an inch 
thick, then a layer of apple, next rice and so on till the mold is full. Bake 
it in a moderate oven about three quarters of an hour, then turn oot and 
.•erve with a good custard. 

10. APPLE SOUFFLE 
3 large apples, two teaspoonfnle of lemon juice, two tablespoon fuls 
castor sugar, the whites of two eggs. Wipe apples. Bake till tender. 
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Scrape all the pulp from ekiiis, carefully remove ever; bit of core, add lo the 
pulp half the lemon juice and sugar. Beat the white of one egg to a stiff forth, 
stir in lightly the pulp. Put mixture into a buttered pie diah and bake in 
quick oven about a quarter of an hour till it ia nicely puffed up, whip second 
white of egg to a stiff froth, add remaining sugar and lemon juice. File 
quickly over apples. Serve at once. 

11. STEWED APPLES 

3 pinta of pared and quartered tart apples, the juice of one lemon, 
about one-fourth of a nutmeg, one pint water, one scant pint granulated 
sugar. Put the water and sugar into a saucepan, boil for a quarter 
of an hour; then add the lemon juice, nutmeg and apples. Cover the 
stew pan and set it where its contents will cook slowly for forty minutea; 
then remove the pan from fire and take up the apples, being careful not to 
break the pieces and to avoid taking up the ayrup. Return the saucepan to 
stove and boil rapidly for five minutea the syrup that remains; then pour it 
over the apples, and set away to cool. 

12. STEWED PEARS 

12 pears. Peel and quarter six of them, peel the others, but do not 
cut them, lay them in a deep earthen pot with a lew cloves, a piece of 
lemon peel and half a pound of fine sugar; cover tbem close with course 
brown paper and bake. Serve eitber hot or cold. 

18. APPLE TAPIOCA 

4 ounces tapioca, 1 lemon, 2 ounces castor sugar, 2 lbs. apples, apricot 
jam, half a pint ol cream. Soak the tapioca for one hour in enough cold 
water to cover it. Then put it Into one quart of boiling water with the 
grated rind of a lemon and augar; simmer gently until soft. Peel and core 
the apples, put them in a deep pie diah and fill in the holes of each with 
jam. Pour over the tapioca and bake the pudding about half an hour. Let 
it become cold, then serve with cream whipped and sweetened, heaped over 
the top. 

14. OATMEAL PUDDING 

Half an ounce of Scotch oatmeal, half an ounce of bread crumbs, half 
an ounce of warmed butter, one egg, one pint of milk. , Mix the oatmeal 
smoothly with a little cold milk. Then pour on to it half a pint ol boiling 
milk and atir the mixture over a slow fire for ten minutes. Then add to it the 
crumbs, butter vanilla to taste, and the well beaten yolk of the egg. Butter, 
a pie dish, cover the bottom of it with a layer of jam or stewed fruit. Pout 
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the mixture on top and bake it slowly about one hour. Beat up the white 
ol the egg to a stiff (roth, etir lightly into it a few drops of vanilla and two 
teaspoonfuls of castor sugar. Heap this meringue roughly on the pudding. 
Put the dial) in a very slow oven until meringue is a pale biscuit colour, 
then servo at once. 

15. PUDDING FRUIT 

Take apple sauce or stewed pears or peaches or any kind of email 
berries and mis them with equal quantities of rusk crumbs; make a 
custard of 4 egga, 1 quart milk sugar to taste, mix it with the crumbs and 
bake 20 minutes. 

16. CANARY PUDDING 

Two egga and their weight in butter, flour and castor sugar, ono 
teaapoonful baking powder, ono tablespoon! ul of milk, the grated rind 
o( one lemon. Thickly grease a mould or basin. Cream the butter and 
sugar together in a basin ; when they are soft like whipped cream break and 
add the egg?, beating them well in. Mix together the flour and hiking 
powder, then ai.ld them to the other ingredients, also the lemon rind, stir- 
ring them lightly in. Pour ti.e mixture in the greased mould and steam for 
two hours. Turn it out ai.d serve with sweet sauce, 

17. GRAPE NUTS COTTAGE PUDDING 

Two eggs, one-fourth cup melted butter, one and one-half enpst flour, 
onecnp milt;, one cup seeded raiaina, one cup grape nuts, three teaapoonfuls 
baking powder. Heat milk and pour on grape nuts. Add mixtures 
and bake one-half hour In pans, so when done it will be two inches 
thick. Serve cold with sauce aa follows: Foam pudding sauce: one and 
bne-half cups sugar, one-half cup butter, one tablespoonful floor. Cream 
all together and add enough boiling water to make it the consistency of 
cream. Let boil a few minutes and flavor with lemon. 

18. DELICIOUS JUNKET 
Take two quarts of milk, warm to about blood heat, pour into a glasa 
or china bowl and stir into it two tablespoon fuls essence of rennet, two 
table spoonfuls of powdered loaf sugar. Let it stand till cold. Half the 
quantity can be made. This should be served with stewed fruit. 

19. RICE CUSTARD 

Soak half a cup of cold cooked rice in one pint of hot milk till every 
grain is distinct. Add yolks of two eggs, beaten with a quarter of a cap of 
sugar and a pinch of salt and cook like soft custard. While still hot, stir in 
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the whiles beaten stiff and set to cool. Or turn the hot costard into a dish, 
and when cool cover with a meringue of the whites. Brown slightly and 
serve cold. 

20. TOAST PUDDING 

Toast several thin slices of stale bread, removing the crust, butter them 
well, and pour over them hot stewed fruit alternating the layers. Serve warm 
with hot sauce. 

21. BOILED BREAD PUDDING 

To one quart of bread crumbs soaked soft in a cup of hot milk, add one 
cupful of molasses, one cupful of chopped fruit, one teaapoonful of spices, one 
tablespoon fill of butter, a teflspoonful of salt, one teaspoonful oE soda, about 
a cupful of flour sifted; boil or steam 3 hours. Serve with sweet sauce. 

22, CUSTARDS IN GLASSES 

Put the yolks of 2 eggs, 1 dessertspoonful of sugar, 1 teaspoonful of 
cornstarch, 1 teaspoonful flour into a basin. Mix these gradually together, 
if necessary with the aid of a little cold milk. Then add about % of 
a pint of milk and stir carefully till it boils and thickens. Flavor with 
vanilla. When cold, serve in cuslard glasses, with the whites of the eggs 
beaten to a froth and slightly sweetened, placed over tbe custard. A touch of 
currant jelly may sometimes be added for decoration. 
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1. MOLASSES COOKIES 

1 cap batter, 2 capfl molasses. 1 teaspoon tnl cloves, 1 tablespoon ginger 
Sufficient, flour to make a aoft dough. Mold with the hands into small cakes, 
and bake in a steady rather than in a quick oven, as the; are apt to burn. 

2. CRISP COOKIES 

1 cop butter, 2 cups sugar, 3 eggs well beaten, flour enough to make a 
soft dough just stiff enough to roll out, 1 tea? peon of soda, 2 teaspoons cream 
of tartar, 1 Bpoou milk, 1 teaspoon nutmeg, 1 teaspoon of cinnamon {Try a 
pint of flour to begin with, working it in gradually). Spread a little milk 
over each and sprinkle with sugar. Bake in a quick oven a light brown. 

3. LEHON COOKIES 

4 cups of sifted flour or enough for a stiff dough, 1 teacup of butter, 2 
cups of sugar, the juice of 1 lemon and the grated peel from the outside, three 
eggs whipped very light. Beat thoroughly each ingredient, adding after all is 
in a half teaspoon of soda dissolved in a teaspoon of milk. Roll out es any 
cookies and bake a light brown. 

t. JUMBLES 

Cream together two cups of sugar and one of butter, add three well 
beaten eggs and six tablespoonfuls of sweet milk, two teaspoonfuls of baking 
ponder, flavor to taste, flour enough to make into a soft dough (try a pint of 
dour to begin with, working it in). Do not roll it on the paste hoard, hut 
break off pieces of dough the size of a walnut and make into rings by rolling 
strips as large bb your finger, and joining the ends; lay on tins to hake, an 
inch apart, as it ri-es and spreads ; bake in a moderate oven. These jumbles 
arc very delicate and will keep a long time. 

5. VICTORIA SANDWICH 

T»ke the weight of 3 eggs in butter, flour and castor sugar. Line a 
shallow flat tin with a piece of well greased paper. Put the butter mid sm.-ar 
into a basin and beat with a wooden spoon till soft like cream. Take 
one tablespoonful of the flour and mix with it one teaspoonful of baking 
powder and put it on one side. Now add one egg to the butter and sugar, 
shako over it rtne tablespoonful of flour and mix well in, alternating the eggi 
and flour till both are used up. Mix well; then add the flour that had 
the baking powder with it, the grated rind of half a lero™, and one 
ta I >1<- spoonful of milk. Mix well and pour into a tin, smoothing the top. 
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Bake about 10 minutes in a quick oven till firm and pale brown. Then tarn 
it* brown side down on to a sugared paper and let cool. Next spread one half 
with jam, la; the other half on the top and cut out fingers or lancy shaped 

C SHALL DROP CAKES 

Two cupfuls powdered sugar, the jolka of four eggs, a pinch each cin- 
namon and cloves, and enough flonr to stiffen. Beat the yolks until light and 
foamy, stir in the sugar gradually and beat thoroughly j then add the cinna- 
mon and cloves and jnst enough flour to allow them to drop from the spoon on 
to a greased tin. Leave room for them to spread on the tin without touching. 

7. MADEIRA CAKE 

Prepare the cake tin with sheets of buttered paper. Beat to a cream 
6 os. butter and 6 os. of sugar. Break Ave eggs and beat them well. Sieve 

9 nx. oF flour -with % tea spoonful baking powder and a pinch of salt. Grata 
in the rind of a lemon with the fiour and add a spoonful or two of flour and 
•egg alternately to the butter and sugar till all ia stirred in. Bake in a 
moderate oven about 20 minutes. Then put two large slices of citron on the 
top and return to oven. 

8. SOFT GINGERBREAD 

1 cup butter, 1 cup molasses, 1 cup sugar, 1 cnp sour milk, 1 
teaspoon ful soda dissolved in boiling water, 1 tablespoonful ginger, 1 
teaspoonfnl cinnamon, 2 egga, about 5 cups of flour, enough to make it 
thick as cup cake batter, perhaps a trifle thicker. Work in 4 cups first and 
add very cautiously. Stir butter, sugar, molasses and spice together to a 
light cream, set them on the range until slightly warm, beat the eggs light, 
add the milk to the warmed mixture, then the eggs, the aoda, and lastly 
the flour. Seat very bard 10 minutes aud bske at once in a loaf or In small 

9. OLD-FASHIONED SPONGE CAKE 

2 cops of sifted white sugar, 2 cups of flour measured before sifting, 

10 eggs. Stir the yolks and sugar together until perfectly light, add a 
pinch of salt, beat the whites of the eggs to a very stiff froth and add them 
-with the flour. After beating together lightly; flavor with lemon and bake 
in a moderate oven about 40 minutes. Baking powder is an improvement 
to this cake, using two large teaspoons. 

10. LEMON CAKE 

3 tcncupfula of sngnr, 1 cupful butter, 5 eggs, 5 full cups of sifted 
flour, 1 teasponnful of sodn dissolved in a cup of sweet milk, the grated 
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peel and juice of a lemon. Beat butter and sugar to a cream, add the eggs 
and flour Alternately, beating all the while, then tbe milk, and the ] eel and 
juice of tbe lemon; the juice to be added last. Bake in two shallow tins. 
When cold, ice with lemon icing and cut into squares. 

11. A GOOD PLAIN CAKE 

1 lb. of flour, 4 oz. moist sugar, J-i lb. currants, % oz. of peel, }£ ten spoon 
bicarbonate of soda, 2 eggs, sour milk. (Note. — Milk can be turned sour by 
adding to it a few drops of lemon juice.) Butter cake tins. Mix together 
tbe floor, sugar and salt. Rub lightly into tliese the butter; then add tbe 
currants, tbe chopped peel and the soda. Separate the whites and yolks 
of the eggs, beat the whites to a stiff froth and stir lightly into the other 
ingredient.'. Add enough butter and sour milk to make a soft dough and beat 
well together. Half fill the cake tins. Bake in- a hot oven about tl.ree, 
quarters of an hour. Test the cake with a broomstraw; if it comes out clean 
the cake is done. 
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1. BVERTON TOFFY 

2 cups of sugar, t cupfuls bard molasses, 1 cupful of cold butter, grated 
rind of half a lemon. Boil over a slow fire until it hardens when dropped in 
cold water. Pour thinly into iins well buttered aud mark into inch squares 
before it cools. 

2. MOLASSES CANDY 

Put one quart of molasses, one cupful of brown sugar, a pieoe of butler 
tbo size of half an egg into a six quart kettle. Let it boil over a slack fire 
until it begins to look thick, stirring it often to prevent burning. Teat 
it by dropping a few drops in a cup of cold water. If it hardens quickly 
and breaks crisply between the teeth it is boiled enough. Now put 
in half a teaspoonful of baking soda and stir it well; then pour it 
out into well buttered flat tins. When partly cooled, take up the candy with 
your hands well buttered, then pall end double and eo on until the candy 
is a whitish yellow. It may be cut in strips and rolled or twisted. If flavor- 
ing is deeired drop the flavoring on the top as it begins to cool, and when it 
is pulled, the whole will be flavored. 

S. _ POP CORN BALLS 

Take 3 large ears of pop corn. After popping shake it down in pan so 
the unpopped corn will settle nt the bottom; put the nice white popped 
corn in tv grease pan. For the candy, take one cup oF molasses, one cup of 
white sugar (or light brown), one tablespoonful of vinegar. Boil until it 
will harden in water. Pour on the corn. Stir with a spoon until thoroughly 
mixed; then mould into balls with the hand. No flavor should be added. 
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Chapter XXIII 
INVALIDS' FOOD 

1. MILK 

In warming milk for drinking never allow it to boil, and always keep it 
•covered. It ie the coagulation of the casein by boiling, and the evaporation 
«f certain gases, that renders it indigestible. 

2. BRANDY, MILK WITH EGG 

Beat one egg with one tablespoon of sugar; add 2 tableipcons of brandy 
-anil a cup of cold milk. 

3. KOUHYSS 

1 qt perfectly fresh milk, M cake of yeast, 1 tablespoon of sugar. 

Dissolve the yeast in a little water; mix it with the sugar and milk. 
Put the mixture into strong bottles; cork them with lightly fitting stoppers; 
tic down securely with stout twine. Shake the bottles for a full minute; place 
them on end in a refrigerator; at the end of three days lay them on theiT 
sides; turn them occasionally. Five days will be required to perfect fermenta- 
tion. Left in the refrigerator and well corked kouniyss will keep indefinitely. 

4. MILK LEMONADE 

1 tablespoon sugar, 1 cup boiling water, J^ cup lemon juice, % cup 
aherry, 13^ enps cold milk. 

Pour the boiling water over the sugar; add the lemon juice and sherry. 
Stir it until the sugar dissolves; add the cold milk ; stir again until the milk 
curdles; strain through muslin. 

5. CHICKEN BROTH 

Cut up a fowl (which has been properly cleaned) into small pieces; 
add 1 quart or 1}£ quarts cold water, according to size of fowl Let stand for Broth* 
one hour and jimmer for two hours, then boil slightly for one. .Strain it. 
remove fat, and flavor to taste. 

6. MUTTON BROTH 

Cut one pound of loin or neck of mutton into ^mall pieces; put with one 
teaspoon chopped onion into one quart water. I.et stand one hour, and sim- 
mer three; strain; let cool; then remove the fat which rises to the top. Heat 
"when ready to serve; season with salt and white pepper. 
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7. FLAXSEED TEA 

Boil one tablespoon Saiseed in a pint of water for one hour; strain ; add 
one tablespoon lemon juice and one tablespoon sugar; serve either hot or cold. 
The loss by evaporation should be made good from time to time, so that at 
the end of the cooking there shall be one pint of tea. 

8. COFFEE 
For every cup of water use a headed tablespoon coffee. Soak the coffee 
for several hours in cold water; bring to boiling point and let simmer (or a 
few minutes; let stand on the back of the stove for a minute to settle before 



9. CAUDLE 

To a cup thin oatmeal gruel add a tablespoon sherry, 'one egg well 
beaten, sugar to taste; it can be served either hot or cold, 

10. ARROWROOT GRUEL 

Mix % tablespoon arrowroot with 1 saltspoon salt, % teaspoon of sugar, 
wet with 2 tablespoons of cold water; pour on a cup of boiling water, stirring 
constantly. Boil for 20 minutes; add the milk, and bring to boiling point; 
strain; serve immediately. A little port wine is often added. 

11. OATMEAL GRUEL 

Mix 2 tablespoons of oatmeal, ^ teaspoon of sugar and a saltspoon of 
salt. Pour this slowly into boiling water; cook in a saucepan for 30 minutes, 
or, preferably, in a double boiler for 2 hours; strain; add the milk, and bring 
to boiling point. 

12. CRACKER GRUEL 

Mix 2 tablespoons of cracker crumbs with \U saltspoon salt and }£ tea- 
spoon sugar. Four over this a cup of boiling water, add one cup milk and 
simmer for two minutes. 

13. BEEF TEA 

Cut 2 pounds of round steak into half-inch squares;* put into double 
boiler and add one quart of water; let stand one bour, then place over fire and 
let simmer two hours; flavor to taste. 

11 MILK PUNCH 
Sweeten 1 cup of milk with 1 teaspoon sugar; stir in 2 tablespoons 
brandy; beat with egg-beater; pour into glass and grate nutmeg over the 
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16. MILK RENNET 

Stir 1 teaspoon rem ot and 2 teaspoons sherry together with 1 teaspoon 
Of sugar. Heatl[intof milk until it is exactly 100° P.; pour into howl 
containing rennet and wine; stir quietly and only enough to mix 
ingredients; grate nutmeg over the top and set on ice till solid. 

16. PEPTONIZED MILK 

Mix 5 grains of pancreatic extract and 15 of soda bicaibonate with 
cold milk; warm a pint of milk and add; stir well and put on ice to cool. 

17. BARLEY GRUEL 
Hix 1 tablespoon barley-flour with 1£ teaspoon sugar; poor over this 
a cap of boiling water; boil 10 minutes; add a cup of milk; bring to boiling 
point; serve very hot. 

18. TOAST WATER 

Toast till dry three slices of bread an inch thick; break into small 
pieces; add a pint of cold water; soak for an hour; strain, and squeeze the 
water out of the toast with the back of a spoon. Serve cold; if desired a 
little cream and sugar may be added. 

II. BARLEY WATER 

Boil one tablespoon barley flour, a teaspoon sugar, a saltspoon salt 
and a quart of water together for 15 minutes; strain; it can be flavored 
either with lemon juice or port or sherry wine. 

20. RICE WATER 

This is made in the siuna manner ai barley water, except that 
2 tablespoons of rice will be required to a quart of water. 

21. OYSTER SOUP 

Heat c cup of milk, add 2 tablespoons cracker crumbs, a saltspoon salt, 
a sprinkle of pepper, J^ teaspoon of butter; when this is thoroughly warm 
add a cap of fresh oysters snd juice; allow to simmer for about two minutes, 
or till the gills of the oysters curl. 

22. MILK TOAST 
Toast three slices of bread » delicate brown; butter them and put 
tbem into a covered dish. Cover them with milk which has been brought 
almost to boiling point. 
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23. SOFT CUSTARD 

Boat together tbe yolks of 2 eggs, a saltspoon suit, and 2 tablespoons 
sugar; add Una slowly to a pint of milk which has beeD brought to boiling 
point; boil three minutes. Flavor with vanilla or sherry wine; serve cold. 

24. EGG NOG 

Break one. egg into a bowl; add one saltspoon suit and two tesspoona 
sugar; beat until light; add one cup of milk, one or two tableapoons good 
brandy or whisky; serve immediately. 

25. SHERRY AND EGG 

Break an egg into a bowl; add a teaspoon sugar; beat the two 
together until well mixed; add £ tableapoons Bherry wine and '4 cup cold 
water; mix thoroughly; strain, mid serve immediately. 

26. SCRAMBLED EGGS 

Beat 2 egga, a saltspoon stilt, a sprinkle of white pepper, until quite 
light; add 4 tablespoons sweet cream or milk; turn the mixture into a 
double boiler; cook, stirring constantly until the albumen is coagulated. 

27. FOAMY OMELET 

Separate the yolks from the whites of 2 egga. To the yolks add a 
saltspoon salt and J£ saltspoon pepper. Beat until light; :uld 2 tablespoons 
milk. Beat the whites until fairly stiff, and fold them into the yolk; pour 
tbe mixture into a hot buttered omelet pan; cook for about 2 minutes; 
put into the oven for one minute to cook the upper Burface. 

28. EGG CREAM 

Separate the yolks of 2 eggs from the whites; add 2 tablespoons sugar 
to the yolks; beat until well mixed; add the juice and grated rind of l£ 
lemon; place the bowl in a dish of boiling water on the fire; stir slowly 
until the mixture begins to thicken; add the beaten whites of eggs, and 
stir for 2 minutes. Serve cold. 

29. POACHED EGGS 

Four some boiling water into a small saucepan; salt it and add )£ 
teaspoon vinegar; break n fresh egg gently into this. As soon as the white 
is firm lift out the egg with a skimmer, and put on crustless battered toast. 
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30. SOFT COOKED EGGS 
Never boil eggs for the eick. Boil enough water to cover tbe eggs; 
put them in; remove the saucepan to the buck ol the etove where tbe water 
Will not lose its warmth too soon, and let them ■land 10 minutes. 

31. JELLIES 

The order for making nearly all jellies is as follows; Tbe gelatine is 
bytfrated, or softened, by soaking in the cold water for X hour. The 
boiling water, sugar and flavoring are then added, In the given order. 
at rain and cool. 

32. LEMON JELLY 

H box gelatine, J£ cup cold water. Hi cups boiling waler, Ji cup 
sugar, ^ cup lemon juice, 1 tablespoon brandy. 

33. ORANGE JELLY 

Vi box gelatine, % cup cold water, % cup boiling water, Y± cup sugar, 1 
cup orange jnice. Juice % lemon. 

If de ired, as toon as it begins to stiffen it can be whipped till stiff, 
making orange sponge, which, served with custard, makes a very dainty dish. 

34. VELVET CREAM 

Soak % box of gelatine in j£ cup of cold water for 1£ hour; then pour 
in li cup of sherry wine; set the bowl in a dish of boiling water over the fire. 
When the gelatine is dissolved add a teaspoon lemon juice and ^ cup sugar; 
etrain ; set ihe bowl in a dish of ice and water to cool. As soon as it begins to 
thicken turn in the cream. Stir this until it also thickens; mold and put on 
ice. Serve with cream. 

35. WINE JELLY 
Ji box gelatine, K enp cold water, 1% cups boiling water, % cup sugar, 
% square inch cinnamon, 1 clove, K cup sherry wine. 

36. COFFEE JELLY 

}i box gelatine, Ji cup cold water, 1 cup boiling water, J£ cup strong 
coffee, Vi teaspoon vanilla, % cup sugar. 

37. BEEF TEA, FOR THE VERY WEAK 

One pound of lean beef, cut into small pieces, put into a jar without a 
drop of water, cover tight and set in a pan of cold water. Heat gradually to 
a boiL Continue This steadily for 3 or 4 hours, until the meat is like white 
rags and the juice nil drawn out. When cold, skim. Season with salt to 
taste. The patient often prefers this very cold instead of hot. 
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38. CALVES' FOOT JELLT FOR INVALIDS 

2 calves' feet; (i pints water. Boil very slowly for or 7 hours. Skim 
as the scum rises. Strain through a sieve, pntit in a cool place until it seta. 
Take a pint of this jelly, remove every particle of fat by pouring a littta 
warm water over the top and wiping with a cloth. Add to tliia 1 pint of 
colonial wine or 2 glasses of sherry and water to mnke the quantity, the 
juice of 3 lemons and rind of one, a little brandy, 3 tablespoons sugar, whites 
of 2 eggs, beaten together and stirred into the liquid, % oz. gelatine, dis- 
solved in H cup of water, and boil for 5 minutes. Lift the sauce pan from 
the lire, let it stand aboot 10 minutes. Pour it little through the jelly bag, 
then back into the eaucepan and strain. 

39. BRAN GEHS 

3 cups bran, )4 cup flour, 1 cup milk, % teaspoon soda, 1 cop molasses. 
Beat soda into molasses until latter doubles itself in quantity. These 

can be eaten hot, cold or toasted. Are more efficacious if eaten with plenty 
0( butter. 

40. A WHOLESOME GRUEL 

The following recipe was given by a successful physician. 

Take 2 level tablespoons cornstarch and one level tablespoon flour; mix 
together and wet with cold water; stir while pouring on two cups of boiling 
water, and let boil from IS to 20 minutes; take off the fire and add one cup of 
milk without much cream in it, % teaapoonful of salt (lees if preferred) and a 
little soda. 

If this gruel be again brought to a boiling point, it becomes an excellent 
food for a patient suffering from diarrhoea. 
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GENERHU INDEX 



A homily on cooking, xviii 

THINGS TO REMEMBER 

Tlertti about 

Eggs,xx 

Milk, si 
Batter, xx 
Crumbs, XX 
Meats, xx 
Dripping?, xx 
Onion juice, xx 
' Chopping suet, xxi 

., .almonds, xxi 
Mixing liquids and solids, togeth- 

Gelatine, xxi 

Hold?, xxi 

Strainers, xxi 

To beep dishes warm, xxi 

Flavoring, xxi 

Raisins, xxi 

Baking, xxi 



2trmt about 

Boiling, xxii 

Baking, xxii 

Roasting, xxiii 

Broiling, xxiii 

Braising, xxiii 

Fricasseeing, xxiii 

Bantling, xxiv 

Frying, xxiv 

To cliirify (at, xxiv 

To try out suet nnd other fate, i 

To prepare articles for frying 

covering them with egg 

crumbs, xx v 
The crumbs, xxv 
The egg, xxv 
The molding, xx vi 
Larding, xxvi 
Daubing, xxvi 
Boning, xxvi 
How to stone olives, xxvii 

„ to extract onion juice, xxi 



Salpicon, xxvii 

Seasoning and flavoring, xxvi 

Croutons and crouatades, xxvi 



CHAPTER I 
SOUPS 

General directions lor preparing soupi 

including directions for, 1 
Brown stock, 1 
White stock, 1 

Chicken consomme or broth, 1 
Cream soups, 1 
Soup meats, 1 

„ vegetables, 1 
The bouquet, 1 
Proportions, 2 
Tlie order of preparation, 2 
Removing the grease, 2 
Clarifying, 2 
Coloring, 3 
Meat stock, 3 
Macaroni soup, 3 
Noodle soup, 3 
Vermicelli soup, 3 
Vegetable or printaniere soup, 3 
Julienne soup, 3 
Tapioca soap, 3 
Cronte-au pot, 3 
Thickening for soups, 4 
Garnishes for soups, 4 

Royale, 4 

Forcemeat balls, S 

Egg balls, 5 

Noodles, 5 

to serve as a vegetable, 5 

Noodle balls, 5 

Marrow balls, 6 

,-iveet potato balls, 8 

Green pea timbale, 6 

Harlequin slices, 6 

BROTHS 

Chicken broth, 6 

Clam broth, 7 

Mutton broth, 7 

Broth made quickly for invalids, 7 

Scotch broth, 7 
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CLEAR SOUPS 

Bouillon, 8 

Co ii so mm 6, 8 

Ox-Tail soup, 9 

White stock, 9 

White soup, 9 

Chicken consomme - or Mock, 10 

Clear soup (for 8 persons), 10 

Bouillon (simple), 10 

Tomato bouillon, 10 

CREAM SOUPS 

Cream of asparagus, 11 

Green peas, 11 

String beans, 11 

Spinach, 11 

Corn, 11 

Celery, 11 
Clam soup, 11 
Mulligalawney soup, 11 
Onion soap, IB 
Oyster soup, IB 
Cream of chicken soup, 12 
Potato soup, 12 
Bisque of lobster, 13 
Tomato soup, 13 
Cheese soup, 13 

CHAPTER II 
PISH 

Cooking, 14 

Freshness, 14 

Dressing, 14 

Frozen Fish, 14 

Trim mi ng, 14 

To skin, bone and remove fillets, 14 



Tr, c; 



re, 14 



To boil, 14 

Time to boil, 16 

The kettle, 15 

To boil a fish whole, IS 

Serving boiled fish, 15 

Garnishing boiled fish, 15 

Squires used for boiled fish, 15 

Court bouillon, 15 

Baked fish, 15 

Btuffings for baked fish, 16 

Bread stuffing, 16 

Broiled fish, 16 

To saute or fry fish, 17 

Remarks about in nil on, 43 

Smelts, tartare miiw. 17 

Smelts with other fish, 17 

Fried fillets of fish, 17 

Whitebait, 17 

Scalloped fish, 18 



Fish au gratin, IS 
Pish chops, 18 

Fillets baked with custard or to- 
matoes, 19 
Planked white fish, 19 
Remnants, cold white fish, 30 
Fish macaroni, 20 
Fish timbale, 20 
Rolled fillets of sole, 20 
Salt mackerel, 20 
Creamed mackerel, 21 
Baked salt mackerel in cream, 21 
Stilt codfish, 21 
Creamed salt codfish,' 21 
Matelote of codfish, 21 
Club House fish balls, 22 
Fresh fish balls, 22 
Broiled sardines on tuns. I, 22 
Salmon, 22 
Canned salmon, 23 
Broiled slices of salmon, 23 
Salmon turbot, 23 

Slices of salmon with mayonnaise, 23 
Salmon loaf, 23 
Turbot, a lacreoie, 23 
Salt fish souffle, 24 
Kedgeree of fish, 24 
Turbot, 24 
Salmon dressing, 24 

SHELL-FISH, LOBSTERS, CRABS 

Oysters, 28 

Ran- oysters, 25 

Precaution, 25 

Cooking, 25 

Pried oysters, 25 

Panned oysters, 25 

Broiled oysters, 26 

Scalloped oysters, 26 

Smned oysters, 26 

Oyster fricassee, 23 

Oyster chartreuse, 26 

Oyster filling for patties, 27 

Oysters in escalluped shells, 27 

Little pigs in blankets, 25 

Oyster Cm* tail, 28 

I*bster, 28 

To open a lobster, 28 

To broil a lobsti-r, 2S 

To bake a lobster, 29 

Lobster Farci, 2W 

Lobster chops. 29 

Lobster a la Newberg, 30 

Lobster filling for patties, 30 

Crabs, 30 

Deviled crabs, 31 

Stuffed crabs with mushrooms, 31 

Solt-shell crabs, 31 

Oyster crabs, 32 
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Grabs St. Laurent, 32 
Crab stew, 32 

Croustade of shrimps, 32 

CHAPTER HI 
HEATS 

General remarks, 33 

Slow cooking, 33 

Juices, 3 i 

Degree of cooking, 33 

Dry iiieaiB, 33 

Cleaning, 33 

Seasoning, 33 

To roast beef. 33 

Yorkshire padding, 31 

Round of beef, 34 

Braised beef, 34 

Pot roast, 34 

Btef i la mode, 35 ' 

R. uilli. 35 

Fillet of beef, 33 

Scalloped meat, 36 

Beef pie, 37 

Warmed-over beef {chafing diBh) , o. 

BEEFSTEAK 
General directions, 38 
To broil a beefsteak, 38 
Chateaubriand, 39 
Mignou fillets, 39 
Hamburn steaks, 30 
Toal in the hole, 49 
Stuffed atetik, No. 1, 40 
Stuffed ilea*. No. 2, (withoyatereo 

mushrooms), 40 
Stuffed sieak, No. 3,40 
■plunked steak, 40 
Beef lost, 4 1 
Cornell heel, 41 
Corned beef bash, 41 
Hash, 41 
Brown hash, 42 
Marrow bones, 42 

MUTTON 
General directions, 43 
Roast teg of mutton, 43 
Loin of mutton, 43 
Saddle of mutton, 43 
Rolled loin of mutton, 44 

Shoulder of mutton, stuffed, 44 

Boiled mutton, 44 

Caper sauce, 45 

Ragout of mutton or lamb, 46 

of cold boiled mutton, 46 
Irish stew, 45 

Breast of mutton grilled or broiled, 
Mutton chops, 40 



Chops in paper cases, 40 

4 la main tenon, 47 
Spring lamb, 47 
Lamb, Fricassee of, 47 
VEAL 
General directions, 49 
Roast fillet of vea 1 , 40 
Stuffed Bhonlder of veal, 49 
Fricandeau of veal, 49 
Veal cutlets, SO 
A plain potpie, 50 
Dumplings with baking powder, 50 
Dumplings with suei, 50 
Veal loaf, 51 ' 

Stuffed veal or steak. 61 
Breast of veal an fine herb* 
(French), 51 

TONGUE, HEART, ETC 
Beet's tongue, 52 
Hot sliced tongue, 52 
Cold tongue, 62 
Jellied tongue, 52 
Call's heart, baked, B2 
Calf's Head, boiled, 63 
Calf's brains with Maltre d'HOtel 

Sauce, 53 
Kidney stewed, 53 
Kidney fried, 54 
Tripe, 54 

Tripe and onion*, 54 
Tripe Lyonnaiee. 55 
Ox-tail atewed, 55 
Scotch haggis, 55 
Carbonadee (Flemish), 56 

HAM, BACON AND LIVER 

Boiled ham, 57 
Baked ham, 57 
Broiled ham and eegs, 57 

Ham and eg%a a 1'Aurore, 57 



Broiled liver, 58 

EN CASSEROLE 
What and bow to cook en casserole, 

59 
Chicken en casserole, 59 
Sweetbreads en casserole, 59 
Beef balls with spaghetti. 59 
Beefsteak en casserole Rathskeller 

style, 60 
Pigeons en casserole, 60 
Veal collops en c.isserole, 61 
Beefsteak en casserole, 01 
Keck of lamb en casserole, 61 
Potatoes en casserole, 61 
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Sweet potatoes en casserole, 62 
Haunting With sauce, 62 
Hungarian goulascb, 62 

RAMEQUINS 

Cooking and serving in ramequins. 63 
Creamed oysters in ramequins, 63 
Chicken Bechamel in ramequins, 63 
Oysters scalloped in ramequins, 63 
Brown fricassee of oysters in ramc- 

quins, 63 
Turbans of fish in ramequins, 64 
Lobster Newberu in ramequins, 64 
Oysters coddled in ramequins, 64 

* CURRIES 
Hints about serving curries. 65 
Cleland Curry (from India), 65 
Curried ox-tail, 65 
Indian curry, 65 
Vegetable curry, 66 

CHAPTER IV 
POULTRY AND GAME 

To clean and draw poultry, 67 

To bone a fowl, 68 

Roasted boned chicken, 68 

Braised boned chicken, 68 

Jellied boned chicken, 68 

Forcemeat, for stuffing boned fowls, 69 

To truss a fowl, 69 

Roasted chicken, 70 

Stuffing for fowl", TO 

Chestnut stuffing, 70 

Gibiet sauce, 70 

Boiled chicken, 71 

Braised chicken, 71 

Broiled chicken, 71 

Fricassee, 71 

Fried chicken, 72 

PUnked chicken, 72 

Chicken fritters, 72 

Chicken cutlets, 73 

Stuffed chicken or turkey_ legs, 73 

Old Point Comfort terrapin chicken, 73 

Grilled bones, 74 

Chicken a la Vienne, 74 

Baltimore style, 7* 

Imperial, 74 

Chartreuse, 74 

Souffle. 76 

Loaf, 75 

Mayonnaise, 76 
English chicken pie (cold), 76 
Chicken la Buchollerie, 76 
Fowl st 'wed with rice, 76 
Fnwl boiled with oysters, 77 
Turkey, 77 



ue ducks, 77 

GAME 

Pheasant, boiled, 78 

Broiled. 78 

Roasted, 78 

A la Danoise, 79 
Hare ragout, 7 'J 
Hare jugged, 79 
Pigeon pie, 80 

Grilled, 80 
Grouse, larded. 80 
Partridge, larded, 80 
Quail, larded, 80 

broiled, 81 
Pigeons, broiled, 81 
Small birds, broiled, 81 

Roasted, 81 

CHAPTER .V 
VEGETABLES 

General directions, 82 
Potatoes, boiled, 8-' 

Hashed, 83 

Cakes, 83 

Rice, 83 

Souffle, 83 

Roses, S3 

Croquettes, 84 

Balls, 84 

Omelet, 84 

Creamed, 84 

Mounds, 86 

Broiled, 85 

Baked, 85 

Stuffed, 85 

Baked with meat, 85 

Lyonnaiae, 85 

Fried, 86 

Balls, fried, and straws, 86 

Saratoga, 86 

Puffed or soufflfi, 86 

Scalloped, 87 
Sweet potatoes, 87 

„ browned, 87 

baked, 87 
„ croquettes, 87 
„ pnrSe, 87 

„ balls, candied, 8? 
Tomatoes, stewed 88 

Scalloped, 88 

Stuffed. 88 

Roasted, 88 

Broiled, 89 

Cutlets and macaroni, 80 

Farci, 80 
green peas, 89 
puree of peas, 80 ( 
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String beans, 90 

Flageolets, 90 
Lima beans. 90 
Spinach, boiled, 00 
Asparagus, 00 

Tips, 91 
Cabbage, 91 

Boiled, 91 

With cheese, 02 

Swedish, 92 
Hot slaw, 92 
Brussels sprouts, 92 
Cauliflower, 92 

an pratin, 93 
Egg plant, 93 

Stuffed, S3 

A la Grecque, 93 
Peppers, stuffed, 93 
Chestnut puree, 94 
Celery stewed, 9i 

LIU jus, 94 

Creamed with toaBt points, 91 
Carrots and turnips, 94 
Hacedoine of vegetables, 95 
Haricot or white beans, 95 
Beans, boiled, 95 

Baked, 95 

Puree, 95 

Croquettes, 95 
Beets, 96 

Rummer squash, 95 
Parsnips, 96 
Cue um Dors, 96 
Lettuce stewed, 96 
Onions, 96 

Spanish onions, stuffed, 97 
Corn on the ear, 97 

Mock oysters, B7 

Canned, 97 

Fritters, 97 
Succotash, 97 
Artichokes, 98 

Bottoms, 98 
Okra, 98 
Yams, 98 
Water chestnuts, 98 

CHAPTER VI 

FARINACEOUS FOODS USED AS 

VEGETABLES, RECIPES FOR 

MACARONI AND CEREALS 

To boil rice. 99 
Rice and tomato, 99 
Parched rice, 99 
Farina bails, 100 
Fried hominy, 100 
Fried corn mush, 100 



MACARONI 

General directions, 100 
Spaghetti, 101 

Baked macaroni with cheese, 101 
,, nn pratin. 101 

,, with tomato or other 

sauces, 101 
Macaroni with minced meat, 101 
Macaroni, 101 
Sauce for macaroni, for riasotto, and 

for polenta, 102 
Sauce for macaroni No. 2, 102 

„ ,, ,. „ 3, 102 

Polenta, 102 
Rissotto, 102 

CEREALS 
Oatmeal porridge, 103 
Cracked wheat 103 
Cornmeal mush, 103 
Oatmeal or rolled oats. 103 

CHAPTER VII 
EGGS AND CHEESE 

General Direction', 104 



!, 105 
',', ','■ ',', 3. 105 
Poached., „ 1 105 

, i, „ 2, (French style) 105 

„ „ „ 3, 106 
Fried „ 100 
Scrambled, 106 
Plain French omelet, 106 
Variations of the omelet, 107 
So. 1, 107 
„ 2,107 

:■, green, 107 
„ 4, aux fines herbee, 107 
„ 5, Willi peaa or tomatoes, 107 
„ 6, with ham, 107 
Beaten omelet, 107 
Shirred eggs, 10S 
fiur le plat, 108 
Au miroir, 108 
Cocotte, 108 
Molded eggs, 108 

Aiapolipnac, 108 
Ham and eggs, 109 
Poached fiats on anchovy toast 

(supper dish). 109 
Poached eggs with anchovy, 109 
Poached egg with tomato, 109 
Eggs ft la Villeroi, 10B 
F.ggs a la Bourguinonne, 110 
Eggs i 1'aurore, 110 
Golden cream toast, 110 
Curried eggs, 111 
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Stuffed eggs, No. 1, 111 
„ „ „ 2, 111 
Ere croquettes, 111 
Otber ways of serving hard-boiled 

ems, lis 

Tomatoes staffed with i>{;j:s, 112 

Eggs m la reine, 112 

Eggs Livingston. 112 

Eggs au beurre noir, 112 

Eyg cutlets, 112 

Egg and cheese ramequiii", 113 

Creamed eggs, 113 

Eggs witli cheese 113 

Breakfast dish, 113 

Ancliovied eggs (Hot), 113 



Cheese souffle, 114 
Crackers and cheese, 114 
Clieew; canape's, 114 
Welsh rarebit, Na 1, 114 
•• » .. 2, US 

Golden back, 115 
Swiss rarebit, 115 
Cheese straws No. 1, US 

Straws No 2,115 

Fatties, 116 
Coti age cheese, 116 
Cheese fondn, 116 
Rice patties with cheese, 116 
.Steamed bread with cheese, 116 
Cheese omelet, 116 
Cheese bulis, No. 1, 117 
„ » 2, 117 
„ .. „ 3, 117 

Hum and cheese savory, 117 
Savory chee-e, 117 
Boiled, rice, cheese sauce, 117 

CHAPTER VIII 
SAUCES 
General direction?, 118 



Celery 



121 
121 



nd nllemande, 121 
Bechamel, 121 
Poulette 121 
Villeroi, 121 
Hollandaise, 122 
Chaudfroid, 122 
Brown sauce, 123 



Espagnole, 123 
Champagne sauce, 123 
Piquanle „ 123 
Soubise „ 134 

Horseradish „ 124 
Mustard „ 124 

Curry „ 124 

Olive „ 124 

Tomato „ 125 

Mushroom - 125 
Maltre d'hote], 125 
Mint sauce, 126 
Bread sauce, 126 
Jelly sauce, 126 
Apple sauce. 126 
Benrnaise, 126 
Mayonnaise, 127 

White, 127 

Green, 127 

Red, 12S 

Jelly, 128 

With arrowroot, 128 
Tartars, 128 
Agra dolce, 128 
Beurre noir or brown butter si 

CHAPTER IX 



Croquettes, general directions 

making, 130 
Sauce for croquette mixture, 1"0 
To mold croquettes, 131 
To fry croquettes, 131 
Materials used for croquettes, 131 

TIMBALES 

General directions, 132 

Truffles, 133 

Cream chicken forcemeat, 133 

Fish cream forcemeat, 133 

Quenelle forcemeat, 133 

Bread panada, 134 

Flour panada, 134 

To moid and cook timbales, 134 

Salpicou, 134 

Fontage cup, 135 

Pain de volaille, 135 

Quenelles, 135 

Palmettes, 136 

CeleBtinesa la Maintouon, 136 

Bonding Roue no a is, 136 

Macaroni iimbale, 136 

Honeycomb timbale, 137 

Pastry timbnle, 137 

Potato and fish timbale, 137 
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t, 138 
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To prepare sweetbread?, 138 

Baked sweetbreads, 139 

Braised sweetbreads, 139 

Banted sweetbreads, 138 

Fried sweetbreads, 139 

Sweetbreads a la Puulctte, 139 

Chaudfroid of sweetbreads, 139 

Call's brains, 140 

Marinade of brains, 140 

Oyster cases, 110 

Liver loaf, or false pate de foie gra», 140 

Frogs' leg*, fried, 141 

a la poulette, 141 
Nat collets, HI 
Mushrooms, 141 

CHAPTER X 



Aspic jell j, 143 

To clear u-ipie, 113 

Quick aspic, li:f 

Chi eke u aspic or ji-lly, 144 

Aspic croutons, 141 

To chop jelly, 144 

Mold jelly, 145 

Un mold jelly, 145 

Ornament motile, 145 
Double molds, 148 
Decorations for meat jelly, 116 

Daisy design, 116 

Berry design, 146 . 
To decorate with truffles, 116 
Socles, 147 

Rice socle or casserole, 147 
Potato casserole, 147 
A potato support for hot meats, 148 
Croustades of bread, US 
Roll croustades, 148 

CHAPTER XI 
BREAD 

Yeast recipe No. 1, 149 
No. 2, 149 
No. 3, (soft yeast), 149 

What to do when yeast is not ob- 
tainable to start the fermentation, 
119 

Proportions of raising materials and 
other items, 150 

General directions (or making bread, 
130 

Time, 150 

Raising, 150 

Proportions of materials, 151 

Mixing, 151 



Making a sponge, 151 
Tbe crust on dough, 151 
Kneading and molding, 151 
Baking, 152 

Care of bread after it is baked, 152 
Baking bread rolls, 152 
Flour. 152 
Bread pans, 152 
Water bread No. 1, 153 
, „ No. 2, 153 

„ No. 3, 153 
,, „ No. 4, 153 

Milk bread, 153 
Potato bread, 154 
One loaf of bread or one pan oi 

biscuit in two hours, 154 
Bread made with baking powder, 151 
Bread made of whole wheat flour, 

154 
Graham bread No, 1, 154 
„ „ No. 8, 155 
Gluten bread, 155 
Boston hiown bread, No. 1, 155 
„ No. 2, 155 
„ No. 3, 155 
Toast, 156 
Milk toast, 156 
Panada, 156 
Pulled bread, 156 
Swieback, 157 
Bread fritters, 157 
Bread rolls, 157 
Crescents, 157 
Braids and twists, 158 
Cleft rolls, 158 
Luncheon and tea roll*, 1D8 
Parker House rolls, 153 
Scones made with baking powder, 



No. ] 



159 



■ ilk No. 2, 159 

. Drop No. 3, 159 
Corn bread. No. 1, 159 
„ „ No. 2, im 
Puffs or pop overs No. 1, 160 
Popovers No. £, l(i0 
Graham Gems, 160 
Corn Gems, 160 

" nutfins, No. 1, 161 
„ No. 2, 161 

Muffins/No. 1, 161 
No. 2, ltil 

i dozen muffins No. 3, lt'.l 
Raised muffins, No. 1, 161 
„ „ No. 2, 162 

English muffins or crumpets, 162 
Sally Limn, 162 
Waffles, 162 
Oatcake, 162 
Bran biscuits, 162 
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Bread sticks, 163 

Ruaks, 163 
Dried rusks, 163 



Swedish tolls, 163 

Bath buns, 164 

Co See tiike, 164 

Brioche, 164 

To make a "brioche roll with head, 

166 

A brioche crown or ring, 163 

Buns, 165 

Brioche for timbale, or cabinet 
puddings, 166 
Pancakes, 166 
Plain pancakes, 166 
Flannel cakes, 167 
Rice pancakes, 167 
Bread pancakes, 167 
Cornmeal pancakee, 167 
Buckwheat pancakes, 167 
Adirondack pancakes, 167 

CHAPTER XII 

SANDWICHES AND SALADS 

SANDWICHES 

General directions, 168 

Shapes, 168 

How to prepare the meat, 168 

How to prepare the bread, 168 

Sandwiches 

Meat, Jfi9 

Fish, Hi'J 

Eft?, 169 

Peanut, 169 

Cucumber, 169 

Banana, 16B 

Cheese, No. 1, 170 
,. >, 2, 170 

Ham and egg, 170 

Brown bread, 170 

Wine, 170 

Sardine, 170 

Baked bean, 170 

Cheese and walnut, 170 

Pimento, 170 

Oreen pepper, 171 

Club (lor luncheon), 171 

Onion, 171 

Hot bam, 171 

CANAPES 
General direction?, 172 
Canapes 

Cheese, 172 
Ham, 172 
Anchovy, 172 



SALADS 

General directions, 174 
Mayonnaise, 174 
French dressing, 175 
Wine salad dressing, 17S 
Clubman's dressing, 17S 
Roquefort salad dressing, 175 
Salad dressing No. 1, 175 

„ „ „ 2, (1 quart), 175 

,. » m 3, 176 

Salad 

Lettuce. 1T6 

Cucumber and tomato, 176 

Cucumber salad to serve with flsli, 
176 

String bean, 176 

Bean, 177 

Cauliflower, 177 

Maeedoine, 177 

Potato, 177 

Tomato salads, 177 
No. 1, 178 

„ 2, stuffed tomatoes, 17S 
,, 3, tomatoes and eggs, 173 
„ 4, molded tomatoes, 173 
„ S, tomato jelly, 176 
„ 6, frozen tomato, 179 
„ 7, tomato and cheese ball, 179 
Asparagus, No. 1, 179 

„ in beet rings, No. 2, 179 

New beets stuffed with asparagus tips, 

No. 1, 179 
Beet No. 2, 180 
Egg „ 1, 180 

„ „ 2, 180 
Chicken, ISO 
Sweetbread, 181 
Lobster, 181 
Oyster, 181 
Bouilli, 181 
Russian No. 1, 181 

„ 2, (Individual), 1S1 
Bird's nest, 182 
Grape fruit. 182 
Orange, 182 
Pomelo, 132 
Endive and orange, 182 
Orange and Brazil nut, 132 
Apple and date, 183 
Pear, 183 
Fruit, No. 1, 183 

„ „ 2, 183 
Banana and pimento, 133 
Grape fruit, 183 
Banana, 134 
Salad Indienne, 184 
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Spanish, 184 
Cheese putt's to serve with salad, 184 
Vanities „ „ „ „ 184 
Cheese balls, 185 
Nut balls, 180 

CHAPTER XIII 

COLD PUDDINGS AND JELLIES 

COLD PUDDINGS 

Materials, 186 

Chocolate, 1S6 

To melt chocolate, 186 

To whip eggs, 183 

Sweeten ing, 186 

Milk, 166 

Raisins, 186 

Thickening, 186 

Flavoring, 186 

Molding, 186 
Flavors, 187 

Liquers, 18? 



Win 
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Coloring, 187 

Fruit juices, 187 
Garnishing, 187 

Candied California fruits, 187 

Angelica, 187 

Currants, 137 

RaiainB and almond?, 133 

Nuts, 188 

Fresh flowers, 188 

Colored sugars, 183 

Sauces, 188 

Peaches, 188 

Canned fruits, 188 
The store closet, 188 

CUSTARDS 
Boiled custard No. 1, 188 
„ ., No. 2, 1X9 

„ No. :i. 189 
Floating Island, 189 
Chocolate custard, 189 
Baked custard, 190 
Caramel custard, 190 
Chocolate cream cuBtard, 190 
Rennet custard, 199 

CORNSTARCH PUDDINGS 

No. 1, a plain cornstarch pudding, 
191 

No. 2, cornstarch with canned fruit, 
191 

So. 3, cocoannt pudding, 191 

No. 4, chocolate pudding, 191 
Cornstarch chocolates, 192 
Blanc-mange or white jelly, 192 



Plum-pudding jelly, 192 

BAVARIAN CREAMS 
General directions, 193 
Plain Bavarian cream, 193 
Chocolate Bavarian cream, 193 
Italian cream or Bavarian without 



194 

Bavarian pan achee, IE 4 
Bavarian en surprise, 194 
Diplomatic pudding, 195 

Bavarian, 195 

CHARLOTTE RUSSE 
General direction*, 195 
Filling, No. 1, 196 

No. 2, 196 

No. 3, (Fruit) 196 

No. 4, 198 

No. 5, 197 
Tim bale of brioche, 196 
Charlotte princesse de Galles, 197 
Strawberry charlotte, 197 
Gateau St. Honore, 197 
Croquenbouche of macaroons, IDS 

WHIPPED CREAM 

How to whip cream, 198 
Whips, 199 
Czarina cream, 199 
Chestnut puree with cream, 209 
Chestnuts with 
Pineapple ere at 
Mar sb mallow ci 

U8BS FOR STALE CAKE 

Pine Cones, 201 
Cake with custard, 201 
Trifle (Esther), 201 
Banana trifle (Martha), 201 
Vanilla sponge, 202 
Banana sponge, 202 
Lemon sponge, No. 1, 202 
„ „ No. 2, 202 

Orange and pineapple salpicin in- 
orange shells, daisy fashion, 202 
A dainty rice pudding, 203 
Rice and almonds, 203 
Apple pudding, 203 
Pineapple dainty, 20» 
Peach or prune pudding. 204 
Caramel bombe glace, 204 

SWEET JELLIES 
Points to observe in making jellies, 



200 



Dissolving, I 
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Proportion!, 206 

Clarifying, SOS 

Molding Jor fancy jellies, SOS 

Serving, 'J 06 

To clarify fruit juices. £06 

Wine jeily , £00 

Lemon jelly, 200 

Orange jelly, 206 

Champagne jolly, 207 

Champagne jelly with flowers, 207 

Whipped jelly or snow |>uddiug, 207 

Jellies with fruit-, £07 

Kiiesian jellies, £07 

Ribbon jelly, £07 

What to do with jelly left over, 207 

CHAPTER XIV 



HOT PUDDINGS 

Souffles. 209* 
Omelet, £09 

Vanilla, 209 
Chocolate, 210 
Prune, £10 
Apple, 210 

SWEET OMELETS 

Orange omelet, 211 
Jain omelet, 211 
Bum omelet, 211 
Sweet pancakes, £12 

FRITTERS 
Fritter hatter, 212 
Apple fritters, 212 
Peach or apricot fritters, 212 
Orange fritters, 213 

PUDDINGS HADE OF APPLES 

Snow apple pudding, 213 
Brown Betty, 213 
li:ik (1 apple dumplings, £13 
Apple charlotte, 214 
Apples with rice, No. 1, 214 
„ „ No. 2, 214 
With cornstarch (Felice), 215 
Flaming apples, LiJIi 
Baked applea (fur breakfnst), 215 
„ „ (lor luncheon), 215 

Tapioca pudding, 216 
PUDDINGS (MISCELLANEOUS) 
Chrii-tmas pliiru pudding, 216 
Cottage pudding, raisin sauce, 216 
Sultana raisin sauce, 217 
Cabinet padding with prune?, 217 



Silk pudding, 217 
Marmalade pudding No. 1, 217 
„ „ No. 2, 217 

Ginger pudding No. 1, 217 
„ „ No. 2, 218 

A delicious quick pudding, £18 
Orange pudding No. 1, £1H 

(Steamed) No. 2,218 
Five minutes' pudding, 219 
Cocoa pudding, 21 £ 
Chocolate pudding (French), £19 
Pudding a la St Charles, 219 
Roly-poly pudding, 220 
Batter pudding (Boiled) No. 1, 220 

„ „ (Baked) No. 2, £20 

Apple cake pudding, 220 
Syrup pudding, 221 
Treacle pudding, 221 
Fig pudding, 221 
Date pudding No. 1. 221 

„ ,, No. 2, 221 

Date tapioca, £21 
Carrot pudding (Very good), 2S1 

RICE PUDDINGS 






1, 222 



BREAD PUDDINGS 

Bread pudding, 222 

„ and butter pudding, 222 

PUDDING SAUCES 

General directions, 223 
Plain pudding sauce No. 1 (hot), 223 
„ ,, „ No, 2 (cold), 223 

Rich pudding sauce, 223 
Foamy sauce, 224 
Brandy, rum or Itirsch sauce, 224 
Sabayon No. 1, 224 
No. 2, 224 
Syrup sauce, 224 
Fruit sauces, 224 
Apricot sauce, 224 
Puree of fruit, 225 
Pineapple sauce, 225 
Boiled custard SHiice, 225 
Chocolate sauce, 225 
Bischoff sauce, 225 
Richelieu sauce, 22."i 

Meringue sauce, 22fi 
Hard sauce No. 1, 225 

„ a No. 2, 220 

,, „ for plum pudding, No. 3, 

228 



Oocoanot sauce, IS7 
Gold jelly sauce, 227 

CHAPTER XV 
PIES AND PUFF PASTE 

Gen Krai direct! one, 218 
I'nff paate, 228 
PaiS shells, 229 
Tartlets, 220 
To glase pastry, 330 

AMERICAN PIES 

Pie kinkleta wonh knowing, 230 
Plain pastry for pies, 230 
Pastry for one pie, 231 
Plain pastry for one pie, 231 
Pastry for tarts or open pies, 231 
Tart pies, 238 
A plain apple pie, 233 
Pumpkin or squash piei, 883 
Mincemeat No. 1, 233 
„ „ „ 2, 234 

Squash pie, 234 
Chocolate pie No. 1, 234 
„, -. .i „ 2, 234 

Rhubarb pie, £34 
Cranberry pie, 234 
Orange pie, 233 
Lemon pie No. 1, 23S 
„ „ „ 2, 23S 
Lemon and raisin pie, 238 
Raisin pie No. 1, 235 
m n .. S, 835 
German cream pie, 236 
Cream pie No. 1, 238 
- „ ., 2,236 
Cream for fit liny, 336 
French apple pie, 236 
Scotch pie, 237 
Caatard pie, No. 1, 237 
.» k „ 1,237 
Oocoanot pie, 237 

CHAPTER XVI 
CAKE 

(Jeoeral direction!, 238 
How to beat eggs, 239 

To line Una with paper, 239 

To grease pans, 239 

To bake cake 239 
Mixing aponge cake, 240 

Cake made with butter, 240 

Quick aponge cake No. 1. 340 

„ „ No. 2, 240 

„ «, ■ n „ No. 3, 241 

Sunsbhte cake, 241 



Genoese cake, 241 

Jelly rolls, 241 

Archangel cake 241 

Chocolate frosting, 242 

Angel food cake, 242 

Delicate white cake, 242 

Charlotte polonaise cake, 242 
Filling, 242 ' 

Layer cakes — chocolate, vanilla 
coffee, 243 

Cream filling. No. 1, 243 

Cuocolale filling No. 2, 243 

Fruit filling Nn. 3, 243 

Orange filling No. 4, 243 

White layer cake (the beat), 24J 

Maralimallow cake, £44 

„ Icing, 244 

Nut layer cake, 244 

Chocolate nut frosting, 244 

Nut loaf cake, 244 
Mocha frosting, 245 

White not cake, 245 
Chocolate fruit cake, 245 
Nut and raiiin cake 246 
Sultana cake No. 1, 345 
„. .»_. » No. 2, 246 
Kiel) Cfarietmaa cake, 246 
Wedding cake, 24fi 
Soda cake, 246 
Fruit cake, 247 
Potato cake, 247 
Queen cake, 247 
Crumb cake, 247 
Date loaf cake, 24T 
Seed cake, 248 
Brunswick cake, 248 
Marble cake, 248 
Pound cake, 248 
Chocolate cake, 340 
English cornstarch cake, 249 
Bice cake, 249 
Plain butter cake, 249 
Yellow cake, 249 
Plain cake, 250 

ECLAIRS AND SMALL CAKES 

Chocolate, vanilla and coffee eclair* 

Madelines, 250 

Lady fingers, 250 

Brandy snaps, 251 

Shortbread flngera(refll Scotch recipe), 

Vienna shortbread, 351 
Rock cakes, 361 
Almond macaroons, 252 
English tea cakes, 252 
Almond biscuits (French), 252 
Sables (Biscuits) (French), 2fi2 
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American doughnuts No. 1, 862 

New England doughnnti, No. t, 268 

Doughnuts No. 3, 263 

Plain cookies, 263 

Walnnt cookies, 255 

Oatmeal cookies, 263 

Peanut butter cookies, 264 

Colonial gingerbread, 254 

Gingerbread, 254 

Soft gingerbread, «4 

Grasniere gingerbread, 25* 

Plain ginger cakes, 266 

Gingercake, 2-55 

ICING AND DECORATING CAKES 

Royal Icing, 858 ... 

„ with confectioners sugar, 
256 
Boiled icing No. 1, 256 
„ 2,856 
Chocolate icing No. 1, 267 
„ „ 2,257 

" » » *> m 

Icing for small cakes, 857 
Foudant icing, 257 
Almond „ 857 
Orange marmalade icing, 258 
Divinity frosting, 258 

CHAPTER XVII 

ICE-CREAMS, WATER ICES, 

PARFAITS, MOUSSES, PUNCHES 

AND COCKTAILS 

General directions, 259 
Classification of ica-creao.s, 25B 

ICE-CREAMS AND ICES 

Philadelphia Ice-cream No. 1,261 
American ice-cream (very plain) 

No. 2, 261 
French ice-cream No. 3, 261 
Chocolate ice-cream, 262 
Caramel ice-cream, No. 1, 262 
„ No. 2, 262 
Coffee ice-cream, No. 1, 262 
„ „ No. 2, 262 
White or angel ice-cream, 262 
Italian meringue, 263 
Neapolitan ice-cream, 263 
Plum pudding glace, 263 
Sauce for plum pudding glace, 264 
Tutti-frutti, 264 
Fruit ice-creams, 264 
No. 1, 264 
„ 2, 264 

' 3,264 __ 

„ 4, Fruit puddings, 861 
Nut ice-creams, 265 



PARFAITS 

General directions, 266 

Sugar syrnp, 266 

Vanilla pertait, 265 

Parfait an cafe and cafe praline, a» 

Chocolate parfait and chocolate 

praline, 266 
Praline powder, 266 
Angel parfait, 266 



General directions, 267 
Fruit mousses, 267 

Golden mousse imad* without 
cream), 807 

WATER ICES 
General directions, 267 
Orange ice, 268 
Lemon ice, 268 
Strawberry ice, 268 

PUNCHES AND SHERBETS 
General directions, 268 
Coffee ponch, 268 
Cafe frappe, 268 
Lalla Rookh, 263 

FRUIT COCKTAILS 
Banana cocktail, 870 
Prune cocktail, 270 
Pineapple cocktail, 270. 
Fruit cocktails with canned fruit,870 
Pear and ginger cocktail, 270 

CHAPTER XVin 
SUGAR AND ITS USES 

Boiling sugar and making candies, 271 

Granulation, 871 

Syrups, 272 

Spun sugar, 272 _ 

Directions for spinning auger, K/a 

Candies, 273 

To make fondant, 278 

Fondant, 873 

Divinity, 274 

„ fudge 274 
Seafoam 274 
Chocolate divinity, 274 
Cocoanut „ 274 
Nougat No. 1 (for bonbons), 274 

„ No. 2 (soft white nougat) , 275 
French Nougat, 876 
Chocolate coating, 276 

,, fudge, 276 
Cocoanut candy, 276 
Burnt almonds, 27A 
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Sugared almonds, 270 

OJ»c6 orange* and crapes. 276 
Candied orange or lemon peel, S77 

CARAMELS 
Chocolate, 877 
Vanilla, 277 
Coffee, 277 

Maple, 277 

BONBONS AND FONDANT 

Harlequin balls, 278 
Neapolitan squares, 278 
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Chocolate cream a, 270 
Cocoannt creams, 270 

Candies of sugar boiled to the crack 
Molasses candy, 279 
Peannt „ 279 
Taffy, 279 
Helensburgh toffee, 279 

CHAPTER XIX 

FRUITS 

Oranges, grape fruit, 280 

Bananas, sliced, sauted and fried, 

280 
8alpicon ol fruits. 280 
Salted almonds No. 1, 280 

„ ,. No. 2, 281 

Salted English walnuts and filberts, 

281 
Hnlpicon ol fruit punches, 281 
Punch of white California canned 

cherries, 281 
Jellied fruit, 281 
Fruit juices, 282 

CHAPTER XX 

COMPOTES, PRESERVES 
AND PICKLES 

CoMPOTBB 



Peaches, 284 
Peare, 284 
Plums, 284 
Grapes, 286 
Strawberries No, 1, 285 
No. 2, 285 
Raspberries, 835 



Jams or marmalades, 280 
Vegetable marrow jam, 280 
Orange marmalade, 286 
Apple marmalade, 286 
Brandied peaches No. 1, 286 
, „ No. 2, 280 

JELLIES 

Currant or any berries, 287 

Apple jelly, 2b7 

Crab-apple or quince jelly, 287 

Spiced grapes, 287 

Plum sauce for meats, 287 

PICKLES 

Pickled peaches (Sweet), 248 
Cucumber or gherkin pickles, 28S 
Pickled figs, 288 
Chow-chow, 288 
Sweet tomato eoy, 289 
Green tomato chutney, 289 
Tomato chutney, 289 



CHAPTER XXI 



Tea, 2S0 
The tea bag, 290 
„ „ ball, 290 
Russian tea, 290 
Tea punch, 290 
Iced tea, 290 
Coffee, 291 
Drip coffee, 291 
Boiled coffee, 291 
Iced cafe au lait, 292 
Cocoa No. 1, 292 

„ No. 2, 292 
Lemonade, No. 1, 292 
., .. 2,292 

Orangeade, 293 
Cobblers, 293 
Claret cup No. 1, 293 

„ „ No. 2, 293 
Champagne cup No. 1, 293 
„ „ No. 2, 293 

Rauterne cup, 294 
Thorp cocktail, 294 
Egg-nog, 294 
Maryland ege-nog, 294 
Milk shake, 294 

„ punch, 295 
Fruilsyrnps,295 
Grape juice, 295 
Raspberry vinegar, 295 
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CHAPTER XXII 

BECIPES FOR THE NURSERY 
SOUPS 

Beef tea, 296 

Veal or mutton brotb, 2% 

Beef and aago broth, £96 

Chicken broth, 207 

1'otato soup, 297 

Apple soup, 297 

Prune soup, 297 

Spinach soop, 297 

Tapioca soup, 297 

Vegetable soup, 208 

Usrrot soup, 908 

Velvet sonp, 296 

Lentil aoup, 298 

Macaroni aoup, 299 

Spilt pea aoop, 283 

Cream barley aoop, 299 

Oatmeal mash for children, 299 

Arrowroot groel, 8S9 

lleet tea pudding, 299 

PUDDINGS 

A diah of apple;, 300 
Boiled rice dumplings, 300 
Custard pudding, 200 
Cottage padding, 300 
Apple float, 300 
Vermicelli padding, 300 
Fruit meringue, 301 
Baker's cocoa pudding, 301 
Apple and rice pudding, 301 
Apple souffle 1 , 301 
Stewed apples, 302 

,, pears, 302 
Apple tapioca, 302 
Oatmeal pudding, 302 
Pudding frail, 303 
Canary podding, 303 
Grape nuts cottage padding, 30;: 
Delicious junket, 303 
Rice custard, 303 
Toast pudding, 304 
Moiled bread pudding, 304 
Custards Id glasses, 304 

CAKES 

Molasses cookies, 305 
Crisp cookies, 305 
Lemon cookies, 305 
Jumbles, 305 
Victoria sandwich, 305 
Small drop cake?, 306 



Madeira cake, 306 

Soft gingerbread, 306 

Old fashioned sponge cake, 3 

Lemon cake, 306 

Good plain cuke, 307 



Evertou toffy. 308 
Molasses candy, 308 
Popcorn balls, SOS 



CHAPTER XXriI 
INVALIDS' FOOD 

Milk, 309 

Brandy, milk with egg, 309 
Koumyss, 809 
Milk lemonade, 309 
Chickeu broth, 309 
Mutton broth, 309 
Flaxseed tea, 310 
Coffee, 310 
Candle, 310 
Arrowroot gruel, 310 
Oatmeal gruel, 310 
Cracker gruel, 310 

Beef tea, 310 

Milk pouch, 310 

Milk rennet, 311 

Peptonised milk, 311 

Barley gruel, 311 

Toast water, 311 

Barley water, 311 

Bice water, 311 

Oyster soup, 311 

Milk toast, 311 

Soft custard, 312 

Egg-uog, 312 

Sherry and egg, 312 

Scrambled eggs, 312 

Fonmy omelet, 312 

Egg cream, 818 

Poached eggs, 312 

Soft cooked eggs, SIS 

Jellies, 313 

Lemon jelly, 318 

Orange jelly, 313 

Velvet cream, 313 

Wine jelly, 313 

Coffee jelly, 313 

Beef tea for the very weak, 313 

Call's fool jelly for invalids, 314 

Bran gems, 314 

A wholesome gruel, 314' 
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For sale at our SHOWROOM, 4 Yuen-ming-yuen Road. Tel. 778 I 2828 
ANDEKSEN, MEYER & CO., LTD. 

Sail bpmwrtatim *l Dm Gmral Electric Ct. if HEW YORK 
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STMIOMID 0\\i COWPr-M 

OP 

HE* VORH 

New Perfection Wick, Blue Flame, Oil, Cook Stores 
with or without ovens. Made in one, two and three 
burner styles of different design. 

Ideal for Hot Weather Cooking. Houseboat Trips, etc. 



I 



The Angle Lamp, is the oil lamp best suited to places 
where light and economy are desired — casts no down- 
ward shadow. A single burner lamp burns out quart 
vf oil in 16 hours. 

Perfect Light for Kitchens as well as elsewhere. 



The famous Rayo Lamps and Lanterns are made in 
styles to suit your requirements. 

New Perfection Smokeless Oil Heaters were granted 

the highest award at the Panama-Pacific Interna- 
tional Exhibition — San Francisco— 1915. 

the BatMooai Comfort and Meet Emergencies all orer the Boise. 



Standard Disinfectant— a 2% solution gets results. One 
gallon tin Mex. $2.00. The proportion of one gallon 
of Disinfectant and 49 gallons of water makes this 
solution. 

Its use Insures Health and Comfort 



ILL TIE 1ITIUES IE SELL HE II EIIIIITIII, 
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Funds Exceed .... £23,900,000 



| Hortll Britisn k motile insurance So. j 

\ 

I 

t Annual Income .... £ 5,300,000 ) 

tub World marine & GBoerai insurance Co., 

i LIMITED J 

I Authorised Capital ... £ 250,000 ) 



He Ocean marine insurance Co., ill. 

Founded 1069 

(The Shaves of mhleh are vested in the North British and 
llercanttle Insurance Co.) 



Authorised Capital . . . £1,000,000 



Policies are issued at current Rates, and Claims i 
J Promptly Settled. f 

1 ALEX. ROSS & Co. 

\ AGENTS. 



1 
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Hongkong and Shanghai Banking 

CORPORATION 

Paid up Capital S 15, OOP, OOP 

Reserve Funds:— 

Sterling £1,800,000 @ 2/- $15,000,000 

Silver 18.000.000 

$33,000.000 

Reserve Liability of Proprietor* ■■* >1S,OOO.OOQ 

Head Office: HONGKONG. 

Court of Directors 

W. L. PattendKn, Esq.— Chairman. 

S. H. DODWElt, Esq. — Deputy Chairman. 

G. T. M. Edkiks, Esq. Hon. Mr. D. L an dale. 

C. S. Gubbay, Esq. I. A. Plummer, Esq. 

Hon. Mr. P. H. Holyoak. Hon. Mr. E. Shellim. 

Chief Manager: 

Hongkong— N. J. Stabb. 

Branches and Agencies: 

Atnoy Foochow Kuala-Lumpur New York Shanghai 

Bangkok Hankow London Peking Singapore 

Batavia Harbin Lyons Penang Sourabaya 

Bombay Hollo Malacca Rangoon Tientsin 

Calcutta lpoh Manila Saigon Tsingtau 

Canton lohore Nagasaki S. Francisco Yokohama 

Colombo Kobe 

London Banters: 

London County and Westminster Bank, Ltd. 

Shanghai Branch; 12 The Bund. 

Sub-Agency, 9 Broadway. 

Interest allowed on Current Accounts and on Fixed Deposits 
according to arrangement. 

Local Bills Discounted. 

Credits granted on approved Securities, and every description 
of Banking and Exchange business transacted. 

Drafts granted on London and the chief commercial places in 
Europe, India, Australia, Africa, China, Japan, and America. 

A. G. STEPHEN, Manager. 

Shanghai. 
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the mercant ile Bang o r inflia, Ltd. 

HMD OFPIOB 

IS SRACnOHUItCH STRXUDT 

LONDON 



Authorised Capital £1,500,000 

Subscribed Capital ... _ -. 1,125,000 

Paid-up Capital... — — 562,300 

Reserve Fund ... — — 500,000 



'Bankers l 

2uk of Bngliaa London Joint Stock Bank, Ltd, 

Every description of Exchange business transacted. INTEREST 
allowed on Tael Current Accounts at a per cent, per annum on 
Daily Balance and on Fixed Deposits at rates which may be 
ascertained on application. 

C T. HEATH, 

Acting Manager 
7 Nanking Road. 
Shanghai, lath August, 1915 



THE BANK OF TERRITORIAL DEVELOPMENT 
OF CHINA, LTD. 

33 Nanking Rostft Tel. No*. 2379, 3893, 4492 



Chartered by the Central Government, 1914 

"Th Pr«itr Ciiiese Bam n tie Orieit" 

Head Office : Peking 

General Hsu Tsao Chen, President 

Dr. Wltson S. Shan, Vloe- President 

BoiBD or DiucToas 

If r. Tac. Tfl-i.ni, HA, 
Mr, Uu M:ng eiiee 

Authoriied Capital _ „ „._ _._ _,..„_ „J«o 



Fully Plitdiipl.tj.nj.' 
Liabilities- 



. .. Letters of Credit AnOaW* Is 

entteiof the wotld 

~ "quipped lor the Collection o( 



Fimndng Import." and Kxpom of Hercban 
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GRENKRD, BETINES & Co 

PHABKACIE PBANOAISB 

DISPENSING CHEMISTS 

Wholesale and retail Druggists 

Eastman's Kodaks and Films 



HIGH CLASS FRENCH PERFUMERY 

CHIHE8E HAKE 






BROWNLOW'S FILTERS 

BRITISH NAME 

emits siiiIM to III ill 
existing Filters, iissel' ly tit 

m|i Miiicliil Httltl Oflltt. 

\\\ fap— Pimp— Travellers 

Cerllfll AGENTS: 

EL« /EtLYN & Co., Ltd. 

ill urn 

worll. (ING ROAD, SHANGHAI 

6 
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TWIGGS CULINARY ESSENCES 8 COLOURS 

For flavouring Puddings, 
Cakes, Jellies, Ice Creams, Custards, etc.. etc. 
For colouring Jellies, lea Creams, Cakes, Soups, ate, etc. 



THE POPULAR FLAVOURS ARE: 



Almond, Cinnamon, °*"IS£, T *" 1 

Cloves, Lemon, Nutmeg, J W jgg' S pjannaCJ | 
Rose and Vanilla M . „ !„,,.„, !fctH *n | 

nj i liwi wi m untMUMil '. 

•i, UTTw n" w ■ mMcM 




Price: 4-0 cents per 6ott(e 
18 BROADWAY, SHANGHAI 



S THE RIGHT FIRM TO OBTAIN ! 

1 Pure Chemicals, Drugs, Red Cross Supplies, g 

2 Patent Medicines, Surgical Instruments, 5 
5 Photographic Goods, etc. g 

! the shflnGhni DispensflRy 5 

!Z4 Toocbow Jfoad, Shanghai, China 3 

Telegraphic Address: "Dragon" Phone: No- 267 $ 

M Wholesale Importers of Lactomaltine, Edinburgh » 
« Malt and Oil, and Pure Malt Extract. SOLE 
J AGENTS for Chinese Plaster of Paris and 

I Absorbent Cotton Wool. | 

9*a * M **mv a*9 Mam e m u Am m**v mmmvn a m nuv*m 



9 
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ANGLO-CHINESE DISPENSARY 

C448 HONAN ROAD 
SHHNCHHI 

TELEPHONE 2460 


A A 


Manufacturing Chemists 


■ and Druggists, Dealers in » 


Red Cross and Hospital 


Supplies, Patent Medicines, 


■ Surgical Instruments, Pho- ■ 


tographic Goods, etc. . . 


. * A 


ANGLO-CHINESE DISPENSARY 

Established m* 
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IGAS eOOKINGl 

t £ 

*!■- Whereas a few years ago there were scarcely ? 

$ any gas cookers in Shanghai, they may now be £ 

5 counted by many hundreds. The reason is that j£ 

^ the public now realise that it is the ONLY WAY | 

$ to obtain good results with ECONOMY. * 

| Terms | 

| QAS COOKERS ON LOAN jj 

if * For particulars apply to 5 

| THE ENGINEER'S OFFICE or SHOWROOM J 

I 5 Thibet Road 29 Nanking Road * 



GORDON & CO. 

HO Sxechuen Road, Shanghai, and at Hankow. 

Heating and Sanitary Engineers 

Sehemes and Estimates Free 
on RpplleatioD 

EXPERTS IN SEPTIC TANKS 

FOR 

SEWA8E DISPOSAL 

COLD WAIER INSTALLATIONS 

MI WATER It 

HEATINC It 

SANITARY A 
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sizes and shapes, drain boards, i 



SHANGHAI WATERWORKS COMPANY, LIMITED 

i For further particulars apply to : 

Engineers' Offltt, 69 Kiangit Head, 

or Showroom, 2a Banking Road. 
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A GOOD COOK 

WILL use 

THE BEST INGREDIENTS 

Butter. 

" DAISY " BRAND for the Table. Inferior Butter will spoil 
any meal, whilst Daisy will give pleasure and satis- 
faction all the time. 

" 0. K. " BRAND. Genuine pure Butter for Cooking. 

Jmm. 

I. X. L. TASMANIAN for table or pastry. Made from all 
pure fruit and cane sugar only. 



"BEAVER" BRAND. Finest Canadian pure natural Milk. 
Cheapest and best. 

Imported by 

6EDDES & Co., Ltd. 

5 PEKING ROAD. 
T.I. 348. SHANGHAI 



YUE DHH & CO. 

SAatigAal's Enterprising and *f + . + 

Hr* + + QcccmmoAatfnq Storekeepers 

We guarantee all our goods to be absolutely 
fresh. Consignments arrive by every steamer. 
Whatever you want in First-class Groceries you can 
get by calling up Telephone 3999, or write to: 

A. 1236, BROADWAY, HONGKEW, SHANGHAI 

Prompt attention given to all orders large or 
small. Outport orders will have our special care 
in packing. No extra charge for packing. 
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I B L A l B „ R ir,, D BE; KR BRAND bear brand 

£ CWDQISD MILK mk GUAM 

J imw NATURAL MILK 

HI SWISS 

»EAI PURB 

BRAND |IU 

PRODUCTS „, CREAI 

~w ~w 

THE BERHBSB ALPS KILE | 

CMINfl A&ENGY, m 

_ 1 ROOCHOW ROAD. SHANOHAI | 



S 
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Inshallah Dairy Farm U Stock Co. | 

(BRITISH) J 

71 WHRD ROHD 'PHONE 2315 | 

A MODEL "HOME" FARM IN THE EAST \ 

Dairy Farmers, Milk, Cream, Fresh Butter, Cheese £ 

Importers of Australian and Canadian Produce, — 5 

Poultry, Pigeons "Homer", Belgian Hares, £ 

Florists, Gardeners, Nurserymen. £ 

Grounds laid out and kept in condition £ 

A VISIT IS SOLICITED fi 

TO THE jj 

INSHALLAH DAIRY PARK | 



TRADE 3J MARK 

THE IVY Dfll^Y 

11 SICCAWE1 ROAD 

Telephohb West 9S0 



Mrs. R. MOORES proprietress 



The most reliable Foreign Dairy in the Far East 



ENTIRELY UNDER MOTHER if SON'S 

PERSONAL SUPERVISION 
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BABY'S WELFARE 

If your baby is not thriving, write at once for a free sample of 
the "Allenburys" Food, and pamphlet entitled" Infant Feeding and 
Management." It will save yon endless trouble in the care of your child. 
The Allenburys" Foods give freedom from digestive ailments, promote 
sound sleep, and form the best means of rearing a child by hand. 

ALLENBURYS' FOODS 

KILE POOD Ho. 1 XXLZ FOOD 2To. 3 

FROM BIRTH TO 3 MONTHS. FROM 3 TO 6 MONTHS. 

HALTED FOOD Ho. 3 

FROM 6 MONTHS UPWARDS. 

THE "ALLENBURYS" RUSKS (MALTED) 

A valuable addition to baby's dietary when ten months old and 
after. These Rusks provide an excellent, nourishing and appetising 
meal, specially useful during 1 the troublesome time of teething. When 
eaten dry they mechanically aid the cutting of teeth. 



ALLEN AND HANBURYS LTD., 

LOMBARD STREET, 

LONDON 

40 Canton Road, Shanghai 



BIANCHI'S 

HIBH CLASS PASTRY 000S ft 00HT10TX0HBRT 

ST MZEOHUEH-ROAD, 9HAHQHAI 

SlueU'i Chocolates Se Marroa* CUacfa are Famous 
Mmdm FrwaA fTnvy Bay 

OAKBB A SPHOIALTY 

TMLMPHONm aae* 



HUINO CHONQ & Co. 1 

TT» NANKING ROAD | 

JEWELLERS, GOLD & SILVER SMITH | 

DKALHBS IN g 

BLACKWOOD FURNITURE, PORCELAINS, | 

LACQUERED WARE, IVORY CARVINGS AND EMBROIDERIES » 

A fine Selection of Canton Preserves alto kept la stock. 8 
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BOYESBHSSETT&Co. 

Agents for Mappin A Webb, Ltd. 
Celebrated Prince* Plate, London and Sheffield 

35 flanking Road, Shanghai 



HOUSEHOLD GOODS 

IN STOCK 



Cutlery Canteens 

Fish Eaters 

Dessert Knives and Forks 

Chafing Dishes 

Sauce Bowls 

Roll top Butter Dishes for Ice 

Pickle Frames 

Asparagus Tongs 

Dinner Cruets 

Salad Bowls 

Claret Jugs 

Sweet Dishes 

Coffee and Liquer Sets 

Flower Stands 

Flower Vases 

Oyster Forks 

Menu Holders 

Napkin Rings 

Tea Strainers 

Bitters Bottles 

Decanters 

Butter Spreaders 

Cheese Dishes 

Lemon Squash Sets, etc. 



Fish Carvers 

Pie Servers 

En tie Dishes 

Asparagus Dishes 

Salvers 

Keating Stands 

Oil and Vinegar Stands 

Crumb Scoops 

Breakfast Cruets 

Cake Stands 

Cake Baskets 

Tea Sets 

Hot Water Kettles with 

Lamps 
Nut Crackers 
Afternoon Tea Forks 
Finger Bowls 
Manicure Sets 
Cut Glass Ware 
Ash Trays 
Tantalus Frames 
Cheese Scoops 
Hors-d 'ceuvre Dishes 
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WEEKS & Co., litd. 

FOR ALL 

KITCHEN AND COOKING UTENSILS 

Aluminium, Enamelled, and Iron Ware 

Icing New 

Standard 
B ags 

Food 
Screws 

Mincing 
and 

Machines 
Syringes 

Waffle Irons, Coffee Mills, 
Universal Coffee Percolators, 
Pork Pie Moulds, Flour Sifters, 
"Three Minute" Bread Kneader, 
Kitchen Scales, and Balances, 

Non Burn cake tins, Jelly Moulds, 
Porcelain Pudding Bowls, Pie Dishes, 
etc, etc., etc 
CATALOGUES ON APPLICATION 

WEEKS & Co., LIMITED 

SHANGHAI AND HANKOW 
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WH1TEAWAY LA1DLAW & Co., Ltd. 

Aluminium Kitchen Utensils 

Aluminium is without doubt the most hygienic and durable 
easily cleaned, prevents burning, is light in 



kitchen ware. 

weight and is practically indestructible. 

Aluminium Deep Saucepans 

Hxtra Thick Polished 

Dia. 8 inches 

Price $4-75 each 



Aluminium Shallow Stewpans 

Heavy Quality Polished 
Si« 4 6 8 io inches 
Price $2.00 2.75 4.00 5.00 each 



Aluminium Frypans 

Thick Quality Polished 

Size 7 8 9 10 inches 

Price 51.3s 1.752.00 3.75 each 



Aluminium Oollanders 

Highly Polished 
Size 9 10 inches 
Price $3.oo 2.25 each 



Alum mium Pudding Dishes 
Light Quality Frosted 
Size 8 9 10 11 inches 
Price $0,85 1.00 1.25 1.45 each 
Aluminium 
Forks & Spoona 
Highly Polished 
Dessert Table size 
Price $1.75 2,00 dozen 




Aluminium Ladles 
Deep size 3 inches l^_ J W§0 Aluminium Fish Slice 

Price $2.00 each Special Light Saucepans Size 5 inch Price $1.75 
Wonderful value. 7 % 6% SK AH ins- No Covers 
$1.35, 1.00, 0.00 and 0.65 

.Special Greystone, Enamel Ware 

Double Boilers 



Deep Saucepans 

Size 678% inches 

Price $1.00 1.25 2.00 each 

Milk Saucepans 

Size % 1 2 3 pints 

ice cts. .45 -55 -6b .70 each 



Flat Bottom Kettles 
Size 5 7 pints 
Price $2.00 2.50 each 
Extra Deep Ladles 
4 inch Bowls 
Price 35 cts. each 



Size i % i9i a 2X pints 

Price $1.50 1.75 a.00 2.50 each 

Deep Washnp' Bowls 

Diameter 15 inches 

Price $1.35 each 

Oblong Bakepana 

Size 13X9 16x11 inches 

Price $1.25 1-75 each 



Deep Oollanders 
Size 10 inches 
Price $1.00 each 



H2HITEHWHY LHIDLHW « CO., LTD. 

Specialists la China, Olass and Hardware 
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WHY BLAME THE COOK IF THE FAULT 
LIES WITH THE STOVE? 



Southard Robertson & Co.'s Cooking and 
Heating Stoves are adapted in all particulars 
to the wants of residents in this country and 

at prices that will make it an object for you 

to examine olir stock and select your purchase. 

Permanent exhibition of all sizes and styles on 

view at our Showrooms. 



Do you weigh your meat, 

butter, provisions and 

groceries ? 

If so, you will find the 

HOWE FAMILY SCALE 

the very scale you want. 

All styles and sizes of 

Scales on view at our 

Showrooms. 



PEACOCK'S JAMS 

on your breakfast- 
table are a wholesome 
delicacy. They are 
unexcelled in purity 
and made of Australia's 
choicest fruits. 
Ask your Grocer t 



MUSTHKD & GOMPHNY 

22 MUSEUM ROAD, SHANGHAI 
Sole Agents 
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When the Gong sounds for Meals. 

YOU rail tit down to the table with a better appetite and 
with a better relish for the meal if you know that 
Monkey Brand and Powder Monkey are freely used in the 
kitchen. Monkey Brand is the famous preparation which 
"Won't Wash Clothes." Powder Monkey it Monkey Brand 
in Powder form. Both should have a place in every household. 

These famous Cleansers and Polishers keep Potl and Pans, Grids and 
Grills, Gas-cookers and everything in the kitchen spotlessly clean and 
free from stale grease*. They are the happy friends of happy house- 
wives and happy Cooks. 

Powder or Cake— Which mill you take?— Both. 

wnvr wish ri othrs. 
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(KAIPING COAL) 

nQEL MUM * CO., DTD. f 

RETHIL HGENTS I 

The price for Loco. Lump Coal for | 

Household purposes has been fixed at $10.75 3 

per ton (Cash with order). 3 

m 
This coal burns thoroughly and gives 5 

off great heat, leaving only a small quantity | 

of clean crisp ash. 5 

at 

For further information and order 3 

5 
books, please apply to 5 

flOEIi MURRAY & Co., Ltd. j 

3 
/?o. 7& Sztcbuen Hoad. 5 



TeieUM* No. Z714 Hen Mk— Tsiy-w g 

20 
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SCHlkkES & Co. 

ao SZECHUEN ROAD 

TELEPHONB 204 



Coot HtsrcncmU > 



Coal delivered to all parb of the Settlement 

Quality and Weight Guaranteed 

Order boofca and Price Linti on Application 



ti»pross onA 3FerB>ardlng agents, 

Goodi ahlpped to all part* of the World 
Insurance Agenti 
Cartage Contractor! 
Warehoining at Low rate* 
Expert Curio packer* 



CLUFF BLUE RIBBON BRANDS 
PROVISIONS 

AND 

CANNED GOODS 

Only the Finest Quality is put up under These Labels 
Compare Cluff Brand to any other brand on the 
Market and you will be convinced beyond doubt the Cluff 
Blue Ribbon Brand is decidedly superior. 

V. B. KNAPP 4 Cl., SHANGHAI I SAN FRANCISCO 

Distributors for the Oritnt 



itf by Google 



THE 

ASIATIC PETROLED! 

G0P1PHHY (HOlTfl CHIM) Ltd. I 

I 

IMPORTERS \ 

OF | 

SHELL | 

THE ALLIES' MOTOR SPIRIT I 

Liquid Tuel, Kerosene, 1 

Lubricating Oil, Paraffin Wax, | 

AND 

Tinest Quality Candles 

3i,i&.db,GoogIe 



THE EASTERN OARAGE Co. 

A. mg and A. 130 Szechuen Road 
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DANISH 

NATURAL MILK 



The world-known standard of Danish 
dairy produce is the be« guarantee (or the 
quality of our "Gull" brand Milk. 

Fresh supplies arriving monthly by our 
direct steamers. 

SOLE IMPORTERS: 

TIE E1ST 1SI1TIC n., m. 

2, Canton J^ood, Shanghai 

<Agenti Tientsin, Tcking: 

Caldbeck, Macgregor & Co. 



THE PIONEERS 

OF 

ADVERTISING 

IN SHANGHAI 

Harvey's Advertising 
& BHIposting Agency 




lla NANKING ROAD 
Phone 4208 




HYOUR VALUABLE 1 
SPARE TIME f "*^ 

Do you use it, or lose it? In those idle 
moments each day you can acquire, in your own 
home, the special training you greatly desire. 

Thousands of I.CS. Students, from all walks 
of life, in the poor man's hovel and the rich man's 
mansion, are this very moment making use of 
spare time. It makes no difference who YOU 
are, where you live or what you are doing, there is 
an I.CS. Course that will help you achieve a 
long-cherished ambition. 

WHY NOT INVESTIGATE? 

Just mention the course as listed below that 
interests you, send your name and address, and an 
illustrated catalog and full particulars will be sent 
you. DO IT NOW WHILE IT IS EASY I 

Mtagj EniaMflit Cmpktt CoMjmrtlit CM Eitfnirti| 



CNtnta Enjl»Mri*i Kmldiil EntlMiriii Hlnini FnikMrtai 

aiwUlrr B8rtkit|rti| Elirtricii EHhuriM 

HichnlEil Ittmfol WBfjmk Eiflmrhl KtriM Eiftaiirfif 

Eiiki hultf Elictrie Mfcriji Ehctrh UfMhi 

Ei|Hil IruckM Ocui NrtliriH B» EitfMitit| 

ggjgfcg «wwrtK Sinw ylw I Wt^n 

BSBK Ruulif KGEd Llnstecfc I Infill 



FlUt Cuttiri Ftillrtid Aceoiitoi to* Ejgg tw Ewiyi 
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English, French, German, Spanish or Italian, bi I. C. S. Phonograph Method 

INTERNATIONAL CORRESPONDENCE SCHOOLS 

CHINA AGENCY, Shanghai, China 
Office 47 - - - lie Nanking Road 
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B^EWEr* & Co., Lttd. 

31 nanking road 

Shanghai 

BccAsetfers. Stationer*. Printer*. B©ort6lnder*, 
&tnjrc.oers. Die Shifters, etc. + * * 



Copper Plate Gngrciolng for Visiting Cards and 
Wedding tfnaltatlen*. • * * * 



Die cutting for addresses. Business Headings, 
and ITIonogratn* for flote Paper. * * 



OFFICE REQUISITES OF EVERY DESCRIPTION 

31 IVANtCINO ROAD 
SHANGHAI 



1 



HOUSEHOLD GOODS 

AND 

PERSONAL EFFECTS 

INSURED AGAINST 

FIRE AND THEFT 



Passengers' Baggage in transit by rail and sea and 
at Hotels insured against All Risks 

REASONABLE DATES 

PROMPT AND LIBERAL 

SETTLEMENT OF CLAIMS 



C. E. SPARKE, Insurance Office 

44 Klangse Road, Shanghai Tel. 54 j 

Agencies:— EXCESS INSURANCE Co., Ltd. S 

CENTRAL INSURANCE Co., Ltd. 1 
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* TIME TABLE 

BOILING 
HEATS 

Time. 
Mutton per pound 15 minuter. 

Comed Be.l 



ol 



Ham 

Turkey 

Chicken 

Fowl 

Tripe 



18 to 20 min, 
15 minutes, 



15 



o 30 mil), 
o 5 hours. 

BAKING 



Codfish 
Salmon 
Small Fish 
Lobster 



FISH 

Time, 
per pound 6 minutes. 
„ „ 10 to IB min.. 
„ 6 minutes. 
80 to 40 min. 



IS minutes. 
IS to 20 min. 



MEATS 



Fillet, hot oven 
Braised Meats 
Liver, whole 
Turkey, 8 lbs. 

„ very large 
Birds, small, hot oven IS ti 
Ducks, tame 45 n 

„ wild, very hot oven 15 
Partridge 35 t< 

G rouse 20 1< 



Time. 

30 minutes. 

S to 4 hours. 

2 hours. 
1%. n 



HEATS 

Time. 
Beef, ribs, rare per lb., 8 to 10 min. 
_ well done per 
" lb ,r 12 to 15 mm. 

Beef, ribs, boned A rolled . 

per lb 12 to IS min. 

Ronnd of 'Beef per lb., 12 to 15 min. 
Mutton, leu, rare per lb. , 10 minutes, 
well done 
per lb., 1" minutes. 

Mutton, loin, rare 8 „ 

shoulder, stuffed 
per lb., 15 minutes. 

Mutton, saddle, rare per 

Ik 9 minutes. 

Lamb,' well done 

Teal, well done 

Pork, well done per 

pound, 20 minutes. 

Venison, rare per pound, 10 „ 
Chicken per pound, 15 „ 
Goose per pound, IB „ 

Time. 

Bread * ponr - 

Kt, 20 minutes. 

BROILING 

Time. 
Steak, 1 Inch thick 8 to 10 min. 

IH „ „ 10 to 15 „ 

Mutton Chops, French 8 minutes. 

„ English 10 „ 
Spring Chicken 20 „ 

TABLE FOB COOKING CEBEALS 

!£,„„, Quantity. Watsr. Ti«A 

Rolled oats, Avena "J Clip 



Time. 
1 hour, about 
20 to 30 min. 



I Custards, very slow oven 1 hour. 



Quail 

Shad, Trout 
Small Fish 



Time. 

8 to 10 min. 
15 minutes. 
IS to 25 min. 

6 to 10 „ 



sVwm"Oooked'wVieat"s".T. 1 «ip 

Wheatlet, Wheatena, Wheat Germ 1 cup 

Coarse Oatmeal \ «"P 



2 cups Ji hour. 

2 cups X to 1 hour. 

\% cups 25 minutes, 

4 cups H » " r ' 

4 cups 2 hours, 

lcups 1 to labours, 

G cups 2 to 5 hours, 
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WEIGHTS AND MEASURES 

4 gills ■ 1 pint 

2 pints ■ 1 quart. 
4 quarts =* 1 gallon. 
16 ounces — 1 pound. 
i kitchen cupful => 1 gill. 
1 kitchen cupful = 1 pint or £ gills. 
4 kitchen cupfuls -. 1 quart. 
2 cnpfula of granulated sugar 1 B , _„„-,« 
BJ cupfuls of powdered sugar ) pouno. 

1 heaping tablespoonful of sngar= 1 ounce, 
1 heaping tablespoonful of butter I _ g , ._ n f n i 

Butter rise of an egg ( " * F 

1 cupful of butter v 1 pound. 
4 cupfuls of flour I j ^ 

1 heaping quart ! k 

8 round tablespoonfula of dry material = 1 cupful. 
16 tablespoon fuls of liquid = 1 cupful. 

4 aaltspoonfu] — 1 teaspoonful 

3 teaspoonful — 1 tablespoon ful 

4 tablespoonful of (Squid = 1/4 cupful. 
3 cupful meal — 1 pound, 

8 quarts — 1 peck.' 

PROPORTIONS 
6 to 8 eggs to 1 quart of milk for custards. 

3 to 4 eggs to 1 pint of milk for custards. 

1 sallspoonful of salt to 1 quart of milk for custards. 

1 teaspoonful of vanilla to one quart of milk for custards. 

2 ounces of gelatine to 1| quarts of liquid. 

4 heaping tablespoon fills of cornstarch to 1 quart of milk. 

3 heaping teaspoonfuls of baking-powder to 1 quart of flour. 
1 even teaspoonful of baking-powder to 1 cupful of flour. 

1 teaspoonful of soda to 1 pint of sonr milk. 
1 teaspoon fill of soda to H pint of molasses. 

1 teaspoonful baking powder = % teaspoonful of soda and 1 
teaspoonful of cream of tartar mixed. 

MEASURING 

Exact measurements are essential to the success of cooking. A 
one half pint. A tin cup holding this amount is necessary in i 
A spoonful of butter, lard, sugar, or flour means a rounding spoo! 
rising above the spoon as is held in the bowl. A spoonful of i 
means onlj as much as the bowl holds, the top being smoothed of 
One-half spoonful means the hall of the contents of the bowl di 
wise. A heaping spoonful means as much as the spoon can be n 
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